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This turkey 
takes inspiration 
from Rome’s 
famously crackly 
porchetta. 
RECIPE P.146 
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have never been so colorful. 



Celebrate life's brightest moments 
with the iconic Black & White Collection, 
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EVERYTHING LOOKED OVER. 

NOTHING 

OVERLOOKED. 

Meals that make you want seconds. Seats that turn into actual 
beds. Wine worthy of a sommelier (because, yes, we have one). 

Maybe our new Delta One™ cabin is actually cloud nine.*^ j 




Delta One available on long-haul international flights, and on transcontinental flights between JFK and LAX, and JFK and SFO. 

Must be 21 or over for alcoholic beverages; please drink responsibly. Get the details at delta.com/deltaone 



Peanuts and pretzels? 

Or, Burrata and Crostini? 

Forgo the ordinary airport fare with locally- 
inspired recipes at The Centurion® Lounge. 
It’s just one of many unexpected touches 
you’ll find at these airport sanctuaries. 

The Centurion Lounge isn’t just a place to 
pass the time, but a place to savor it. 

And it’s complimentary for 
Platinum Card® Members. 



the journey never stops”" • • 



The Centurion Lounge 

San Francisco | LaGuardia | Miami | Dallas/Fort Worth 
Las Vegas McCarran | Seattle 
thecenturionlounge.com 




The Platinum Card®, Business Platinum Card® and Corporate Platinum Card® Member must present his or her valid Card, a boarding pass 
showing a confirmed reservation for same-day travel on any carrier and a government-issued I.D. A Card Member must be at least 18 years 
of age to enter without a parent or guardian. For lounges with a self-service bar, the Card Member must be 21 years of age to enter a lounge 
without a parent or legal guardian. Must be at least 21 years of age to consume alcoholic beverages. Please drink responsibly. Access is 
subject to space availability. Locations and hours are subject to change. Use of The Centurion Lounge is subject to all rules and conditions 
set by American Express. American Express reserves the right to revise the rules at any time without notice. ©2015 American Express 
Travel Related Services Company, Inc. All rights reserved. 
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Soups & Starters 

Chicken Liver Pate with Green 
Peppercorns P. 142 
Cool Ranch Kale Dip P. 86 
Green Mango with Dipping 
Sauce p. 78 

Herbed Potato Chips p. 136 
Parmigiano-Reggiano Puffs p. 162 
Pumpkin Hummus p. 84 
Roasted Onion Dip P. 156 
Rooster Soup Co. Broth p. 118 
Smoked Trout- Caraway 
Rillettes p. 142 
Trout Skin Crisps P. 154 
Wheat Berry Queso P. 82 
Winter Squash Soup with Kale 
and Fideos p. ii8 

Salads 

Dark Green Thai Escarole Salad 

P. 162 

Endive Salad with Pears and 
Pumpkin Seeds p. io6 
Escarole and Golden Beet Salad 
with Toasted Hazelnuts p. 142 
Fall Salad with Sherry Vinaigrette 
P. 156 

Mustard Greens Salad p. 86 
Spinach-Radish Salad p. 86 

Vegetables 

Beet-Bean Cheeseburger p. 114 
Bulgur -Topped Squash P. 82 
Caramelized Vegetables 
with Dijon Butter P. 147 
Cauliflower-Heart Pickles p. ii8 
Creamed Kale p. 135 
Crushed Yukon Gold Potatoes 
with Lemon P. 106 
Cumin-and-Chile-Braised 
Collard Green Stems p. 153 
Fried Pickled Potatoes with 
Harissa Tahini P. 118 
Mashed Potatoes with Parmesan 
Cream P. 146 
Piccata Swiss Chard p. 86 
Pumpkin Potatoes p. 84 






• • • Roasted Beets with Beet Green 

Salsa Verde p. 135 
• • • • Sauteed Collard Greens 
with Pepperoni P. 147 

• • • Spicy Quick-Pickled Radishes 

P. 142 

• • Sweet Potatoes with Toasted 
Marshmallow Swirls P. 134 



• • 



30-second 

snack 



Fish & Shellfish 

Chunky Snapper and Root 
Vegetable Chowder p. 69 
• Garlicky Clams with 
Confited Potatoes p. 124 

• • Seafood Gumbo p. iio 

Meat & Poultry 

Beet-and-Caraway-Roasted Pork 
Tenderloin P. 155 
Chipotle-Butter Turkey p. 96 
Citrus-and-Butter Turkey p. 96 

• • Lemongrass Pork and 

Rice Noodle Bowl P. 56 

• • Meatballs in Tomato Sauce p. io4 
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Best new idea for 
using leftover bread 

Breakfast & Brunch J 

Bacon, Egg and Crispy Bread < 

Stir-Ery P. 160 
Buttermilk Pancakes with 
Quince-and-Cranberry 
Compote P. 163 
Phoenicia Diner’s Breakfast 
Skillet p. 58 

Potato Peel Tortilla with 
Garlic Aioli P. 160 

Breads 

Chai-Walnut Muffins p. 84 
Mexican Corn Drop Biscuits P. 88 
Salt-and-Pepper Biscuits p. 88 
Sour Cream Coffee Cake Muffins 

P. 58 

Thai Coconut Mini Biscuits 

P. 88 

Vanilla-Scented Biscuit Wedges 

P. 88 

Drinks, Desserts & 

Candy 



• 


Porchetta- Spiced Turkey with 
Pan Gravy P. 146 


• • 


Apple-and-Pear Galette with 
Walnut Streusel p. 158 


• 


Roast Pork with Acorn Squash 
Romesco Puree p. 68 


• • 


Autumn Eruit-lnfused Bourbon 

P. 162 




Roast Turkey with 
Polenta Stuffing p. 136 


• • 


Autumn Emit Old-Eashioned 

P. 162 


• 


Soy-and-Sesame Turkey p. 96 


• • 


Chocolate-Peanut Butter 
Swiss Rolls P. 44 




Pastas & Grains 


• •• 


Cranberry-Lime Shortbread 


• • 


Andouille Mac & Cheese p. 52 




Cookies with Lime Curd P. 46 


• •• 


Mushroom-Barley Salad p. 82 


• • 


Fennel Ridgecrest Cocktails p. 124 


• ••• 


Rice Congee with Pork Meatballs 


• • 


Forgotten Cookies p. 26 




P. 78 


• •• 


Grapefruit Cornmeal Cake p. 160 


• 


Rigatoni with Cabbage and 
Creme Eraiche P. 68 


• •• 


Maple Semifreddo with 
Toasted Pecans p. 98 


• •• 


Spaghetti with Radish- Greens 


• • 


Mountain Rose Apple Pie P. 48 




Pesto p. 151 


• 


No-Bake Bananas Foster 


• • 


Whole-Grain Stuffing with 




Cheesecake p. 156 




Mustard Greens, Mushrooms 
and Eontina P. 147 


• 

• •• 


Pumpkin-and-White Chocolate 
Mousse Pie p. 40 
Pumpkin Parfaits P. 84 




Can double 


• • 


Quinoa Brittle P. 82 




as a vegetarian 
main dish 


• • 


Sticky Toffee Pudding Cake p. 40 




SNAP TO SUBSCRIBE TO 
FOOD&WINE FOR $1 PER ISSUE! 

Scan this code on your smartphone 
to subscribe to Food 8c Wine. 



Condiments & 
Dressings 

• • • • Coriander Vinaigrette P. 90 

• • Molded Cranberry Sauce p. 156 

• • • • Sweet and Savory Cranberry 

Conserva p. 158 

• • Turkey Bouillon Cubes p. 152 



RECIPE KEY 



• FAST • HEALTHY • MAKE AHEAD • VEGETARIAN • STAFF FAVORITE 
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Thanksgiving 

leftovers? 



FOOD&WINE 

s.v.p./EDiTOR IN CHIEF Dana Cowin 



Last Thanksgiving, I way 
overestimated the amount of 
bread /’d need for stuffing, 
so I turned the extra loaf into 
bread pudding. I threw 
in some toasted pecans and 
dried cranberries left over 
from the salad I’d made. I ate 
bread pudding well into 
December with few regrets. 

-Amanda Woytus 




We would always go out for 
Chinese food on the Friday 
after the holiday, but on the 
Saturday, my mom made 
a sort of casserole with 
leftover stuffing on the 
bottom, slices of turkey on top 
and gravy over everything. 

— Erin Laverty Healy 



I make a Mad Genius-style 
brunch dish: I mix together 
leftover stuffing, turkey and 
cranberry sauce and then 
cook it in my waffle iron. 

-Justin Chappie 
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I’m not a big fan of leftovers, 
but my husband never wastes a 
molecule of food. He makes a huge 
amount of cranberry sauce, and 
we always end up with a ridiculous 
surplus. So all winter he eats it on 
toast morning after morning after 
morning until it’s (finally) gone. 

-Pamela Kaufman 




I use leftover vegetables and 
turkey to make chilaquiles 
the morning after 
Thanksgiving, sometimes 
topped with bacon and pretty 
much always with an egg. 

I also make quesadillas with 
mashed sweet potatoes or 
butternut squash plus black 
beans, cheese and chiles. 

-Christine Quinlan 



BOOKS 

EDITOR Susan Choung 
INTERN Kate Maiczewski 



ASSOCIATE MANAGING EDITOR Kerianne Hansen 
TRAVEL CORRESPONDENT Nikki Ekstein 
ASSISTANT TO THE EDITOR IN CHIEF Annie P. Quigley 

CHEFS-IN-RESIDENCE 

Grant Achatz, Hugh Acheson, Jose Andres, Mario Batali, 
April Bloomfield, Anthony Bourdain, David Chang, 

Roy Choi, Jacques Pepin, Eric Ripert, Andrew Zimmern 

CONTRIBUTORS 

Kierin Baldwin, Gesine Bullock-Prado, Joanne Chang, 
Cheryl and Griffith Day, Daniel Duane, 

Tara Duggan, Paolo Lucchesi, Ivy Manning, 
Amanda McClements, Jim Meehan, Erin Murray, 

Amy Rosen, Jane Sigal, Jennifer Sommer, 

Heidi Swanson, Emily Kaiser Thelin, Gisela Williams 



We usually make mole tacos with the 
leftover turkey and winter squash; 

potato pancakes with leftover 
mashed potatoes; breakfast bread 
pudding with leftover rolls; and, of 
course, we have pie for breakfast. 

If there are leftover sweet potatoes, 
which hardly ever happens, we put 
them on top of a leftovers shepherd’s 
pie or in a turkey-dinner-redux 
potpie, which we make with leftover 
everything, including gravy. 

-Tina Ujiaki 



I like turning my stuffing 
into a breakfast skillet 
hash. I chop it up, then 
saute it in a cast-iron 
skillet until the bread and 
vegetables get all crispy 
(any other leftover veg 
gets tossed in, too). I add 
fresh herbs and top it with 
a fried egg. Is that weird? 

-Kay Chun 
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Totally lowbrow but necessary: 
turkey sandwiches with 
leftover crescent rolls! Also, 
since my family is Italian- 
American, we usually have my 
aunt’s manicotti. I eat it cold 
for breakfast the next day. 

-Alex Vallis 
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YOU’RE ONLY 
AS YOUNG AS 
YOUR NECK. 

StriVectin TL Advanced™ Tightening 
Neck Cream is #1 for a reasont. Powered by 
NIA-114 and Gravitite-CF Lifting Complex,™ 
this breakthrough formula is clinically proven 
to dramatically improve skin elasticity and 
visibly sculpt, lift and enhance definition. 
The result— a beautifully contoured and 
youthful looking profile. 

96% felt tighter skin* 

96% saw improved firmness* 

88% saw significant lift* 
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800 958 2851 ULTA IMPULSE BEAUTY AT MACY’S NORDSTROM 
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Holiday tradition, 
meet modern luxury style 



Holidays are the perfect chance to celebrate in up to 12 distinctive 
restaurants. Toast with more than 450 varieties of wine. 

And explore 290 destinations— all chosen to change your life. 

So live it up, let go, and focus on each other. And let Celebrity 
handle the details. 

That's modern luxury.^*^ 



Visit celebritycruises.com, call 1-877-297-6143, or contact your travel agent. 





Cruises* 



©2015 Celebrity Cruises Inc. Ships' registry: Malta and Ecuador. 
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Every day is a holiday when you give your guests more of 
what they love. Start the holidays with the legendary flavor of 
hand-trimmed, naturally smoked bacon from Smithfleld. 



Flavor hails/rom 

Smitl^ield 



For recipes and more, visit smithfield.com 
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INTRODUCING CUPCAKE VINEYARDS 



BLACK FOREST, AN ALX-NEW, COMPLEX 



RED BLEND FULL OF RICH. DEEP FLAVORS 



WITH A SILKY, LUXURIOUS FINISH, 



IT^S DARK, DECADENT, AND THERE^S 



NOTHING SWEET ABOUT TT. 




CLOCKWISE FROM TOP: JOHN KERNICK; MARK NOGUCHI; KELLEY PITTMANN; NINA GALLANT (2) 



EDITOR’S 

LETTER 




H ERE’S SOMETHING about Thanksgiving 

I haven’t focused on before: In addition 
to being the most generous meal of the 
year, it’s the only one with a full-on 
leftovers strategy. In this issue, we make 
the most of the opportunity by going 
beyond leftovers and suggesting ways to 
turn ingredient scraps like radish greens into amazing dishes 
(p. 138). In this season of giving thanks, it’s important to show 
gratitude for our food by not squandering it. (It’s estimated 
that Americans throw out 40 percent of the food produced in 
this country.) We invite you to join The Plenty Project, aimed 
at reducing food waste. Use #ThePlentyProject on Twitter 
and Instagram, and we’ll share your best solutions. 









The Plenty Project 

One part of The Plenty Project involves rescuing @UglyFruitAndVeg. We asked chefs 
to take on the challenge; here are two of the results. 



Parsnip Latkes 




CHEF MICHAEL SCELFO, ALDEN & HARLOW, CAMBRIDGE, MA 

“Parsnips are already strange looking, so they can be 
even harder to love when they’re blemished. But even 
imperfect parsnips work well when spiralized for latkes. 

I serve the latkes with buttermilk yogurt and honey- 
roasted applesauce. Apples are often sweeter when they’re 
really ripe, but that’s also when they bruise most easily.” 



Rescued Salad 




CHEF MARK NOGUCHI, MISSION SOCIAL HALL & CAFE, 
HONOLULU “I dig heads of romaine out of the compost bin 
and discard the wilted outer leaves. The inner leaves are 
crisp and perfectly good to eat. I combine them in a salad 
with off-grade beets and carrots that I roast in a Big 
Green Egg. If part of a beet is rotten, I trim it. The baby 
carrots are fine to eat with the tender skins still on.” 



Stayin Touch + V@fwscout S@fwscout flfacebook.eom/foodandwine ®pinterest.com/foodandwine 



FOLLOW us (aPOODANDWINE 
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LUXURIOUS 

BEATS 

LUXURY-ISH 



THE NEW 2016 LEXUS ES 



Compromise is the opposite of luxury. That’s why you 
won’t find an ounce of it in the luxuriously transformed 
Lexus ES. With available features like the panorama 
glass roof and the Mark Levinson® Premium Audio 
System* every aspect has been crafted to inspire. 
And the available Lexus Safety System+ helps deliver 
ultimate peace of mind with innovative features like the 
Pre-Collision System with Pedestrian Detection, Lane 
Departure Alert with Steering Assist and intelligent 
high-beam headlamps. So don’t just dip your toe into 
luxury, go all the way. 



lexus.com/ES I #LexusES 

@L-exi_is 



THE PURSUIT OF PERFECTION 






HUNGRY 

CROWD 




Shonda Rhimes, the creator of Scandal 
and Grey’s Anatomy, on her two-turkey 
strategy and cocktails in Vermont. 



HER NEW BOOK, YEAR OF YES 

I have some social anxiety, so I resolved to fight 
that by saying yes to everything that scares me for 
a year. I gave Dartmouth’s 2014 commencement 
address to 14,000 people. It was insane! I also said 
yes to getting healthy and lost 110 pounds. I did it 
by deciding. If it’s not organic. I’m not eating it. 

RISKY EATING 

Everyone says, “I’ll try anything once.” 
I’ll eat absolutely anything more than 
once. What if you oniy try something 
once, but it was cooked badiy? 

SCANDALOUS NIGHTS 

Olivia’s wine-and-popcorn tradition [on Scandal] 
was 100 percent how I used to spend my nights. 

I love Dead Letter Office Shiraz. It’s funky and 
great, from a small producer. 

SUMMER OF COCKTAILS 

Last summer, I was obsessed with sidecars. 

A good one is amazing; a bad one tastes like syrup. 
I go with my kids to a resort in Vermont called 
The Tyler Place-they make the best sidecars. 



HER BACK-POCKET DISHES 

When I get the time to cook, I always go back 
to Julia Child’s roast chicken. I’m terrible at 
cooking fish. I’m just really destructive to fish. 



DEEP-DISH DELIVERY 

This is controversiai, but I think thin- 
crust pizza is disgusting. On Christmas 
Eve, I have deep -dish pizza flown in 
from Chicago. I iike Aureiio’s, which is 
a thinner crust but stiii Chicago-styie. 

THANKSGIVING TRADITION 

The West Coast half of my family always gets 
together at my house. We order a smoked turkey 
and also roast one in the oven. I make hot potato 
salad, three-cheese mac and cheese, and brussels 
sprouts with bacon-everything that’s bad for you. 
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MIDNIGHT IN THE KITCHEN 

Because my schedule for the shows is so 
crazy, I bake when I get home at midnight. 

I’ve made some really good apple pies. I’m 
determined to truly master at least one thing. 

-INTERVIEW BY M. ELIZABETH SHELDON 
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Objects of Our 
Obsession 



1. SPICE MILL 

I use this cast-iron 
grinder to experiment 
with my own custom 
spice blends. $59; 
kaufmann-mercantile 
.com. — Suzie Myers 

2. BONE CHINA 

Made in a centuries- 
old factory in England, 
the Clerkenwell plate 
meets my cuteness 
quota while still being 
timeless. $95; 
housefolk.com. 

— M. Elizabeth Sheldon 

3. PUMPKIN SEED OIL 

This toasty emerald- 
green oil from Stony 
Brook is surprisingly 
light. I drizzle it on 
goat cheese for hors 
d’oeuvres. $14 for 
6.3 oz.; wholehearted 
foods.com. 

—Julia HeflFelfinger 

4. JERKY KIT 

The butchers at 
Fleisher’s offer 
terrific classes in their 
New York shops. Now 
I can teach myself 
at home with this kit 
from their in-house 
jerky master. 

$30; fleishers.com. 
—Tina Ujiaki 

5. DIY SPOONS 

The Artful Wooden 
Spoon offers step- 
by-step tutorials from 
one of my favorite 
woodworkers, the 
meticulous Joshua 
Vogel. $25. -SM 



6. RETRO SCALE 

This model by 
Typhoon is compact 
enough to leave out 
on my counter, and 
pretty enough to 
replace my fruit bowl. 
$60; bedbathand 
beyond.com. 
—Amanda Woytus 

7. SIMPLE CEREAL 

Supercrunchy, slightly 
sweet flakes from 
Back to the Roots 
appeal to my inner 
four-year-old. 
There are just three 
ingredients: stone- 
ground wheat, 
salt and cane sugar. 

$10 for 22 oz.; 
backtotheroots.com. 
-JH 

8. CHEESE CRISPS 

A modern version of 
a cheese straw, 
Callie’s spicy cheddar 
rounds are now 
my cocktail party 
go-to. $10 for 6 oz.; 

batchusa.com. 
—Christine Quinlan 

9. PEPPER RELISH 

I add Gordy’s crunchy, 
sweet and tangy 
mix of pickled peppers, 
onions and cucumbers 
to sandwiches, 
egg salad and cole 
slaw. $10 for 12 oz.; 
gordyspicklejar.com. 
-TU 






10. ITALIAN FARMHOUSE HOTEL 

Puglia is famed for its 
whitewashed buildings. 
One of the most 
stunning is Masseria 
Le Carrube, a farmhouse 
recently transformed 
into a luxurious hotel. 

DOUBLES FROM $181; 

masserialecarrubeostuni.it. -MES 
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KAUFMANN MERCANTILE; 2: HOUSEFOLK; 3: STONY BROOK WHOLEHEARTEDFOODS; 4: FLEISHER'S; 
i: SETH AND KENDRA SMOOT; 6: TYPHOON HOMEWARES; 10: SAN DOMENICO HOTELS/MASSERIA LE CARRUBE 




JUST ASK 





Amazon Echo is designed around your voice. 
It’s hands-free and always on to answer questions, 
play music, read the news and check sports scores, 
traffic, the weather and much more. Just ask. 



INTRODUCING 

amazon echo 




life is 

a meal 
for 

sharing 

secrets, 

and a drawer-in 
drawer with 
some of its own 





photograph: john kernick; food stylist: vivian lui; style editor: suzie myers 



WHAT’S HOT NOW 





Dried cherries 
and chocoiate 

Candied fruit, 
peppermints or 
shredded coconut 
also work. 




[UPCYCLING] 

FORGOTTEN 

COOKIES 

AT HER NEW restaurant Monteverde 
in Chicago, chef Sarah Gmeneberg 
uses egg yolks for her exceptional 
pasta, then transforms the leftover 
whites into Forgotten Cookies. 

This Southern classic is so named 
because the cookies sit in the oven 
overnight to develop their chewy- 
crunchy texture. Grueneberg adds 











Pecans 

Growing up in Texas, 
Grueneberg gathered 
fresh ones from 
her grandparents’ trees. 




Meringue 

Egg whites slowly turn 
crunchy as they 
cook overnight. 




dried cherries and cardamom to 
her grandmother’s simple recipe 
(p. 26). 1020 W Madison St; 
monteverdechicago. com. 



BY CHELSEA MORSE 



f 
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continued from p. 25 

Forgotten Cookies 

Active 20 min 

Total 8 hr 30 min; Makes 18 
2 iarge egg whites 
V 2 tsp. cream of tartar 
Va cup sugar 
V 2 tsp. vanilia bean paste 
Va tsp. ground cardamom 

V4 cup bittersweet chocoiate 
chips 

Va cup chopped toasted 
pecans 

Va cup dried cherries 
Coarse sea sait 

1. Preheat the oven to 350° 

In a stand mixer fitted with 
the whisk, beat the egg whites 
with the cream of tartar at 
medium speed until soft peaks 
form, 1 to 2 minutes. With the 
machine on, gradually add 
the sugar. Add the vanilla bean 
paste and cardamom and 
beat at high speed until stiff 
peaks form, about 3 minutes. 
Using a spatula, scrape down 
the side and bottom of the 
bowl and fold in the chocolate 
chips, pecans and cherries. 

2. Using 2 spoons, drop 2-inch 
balls of the meringue mixture 
onto a large foil-lined baking 
sheet. Sprinkle the cookies with 
sea salt and bake for 5 minutes. 
Turn the oven off and leave the 
cookies in for at least 8 hours or 
overnight before serving. 

MAKE AHEAD The cookies can 
be stored in an airtight 
container for up to 3 days. 



Chef Sarah Grueneberg 
sandwiches her cookies 
with coconut sorbet. 




Trendspotting -* What’s Hot Now 






Trash Talk 



GRE 



Made fropi 
artichoke tKstle 
fibers, the feat 
of the Artidhair 
by Greek designer 
Spyro^ Kfzis is 
too ptrcpnt 
biodegradable. 
$ 680 ; 
schaffenburg.nl 



$2,275 



COST OF FOOD 
DISCARDED BYTHE 
AVERAGE AMERICAN FAMILY EACH YEAR 



AMOUNT 
OFTHE 
U.S.’S 
FRESH- 
WATER 
SUPPLY 
THAT IS 
USED TO 
PRODUCE 
FOOD 
THAT IS 
THROWN 
OUT 



^ ^ ^ ^ 

^ ^ ^ 
^ ^ ^ 40 ^ 

» =29 TURKEYS 



AMOUNT OF FOOD EACH PERSON WASTES 
ON AVERAGE EACH YEAR 



TYPES OF FOOD THAT ARE DISCARDED 
IN THE AVERAGE HOME 



AMOUNT OF U.S. FOOD WASTE IN 2013 



37,000,0001 



VOCABULARY LESSON 



[ Mottainai ] 



(moat-TIE-nie): a Japanese word with Buddhist 
origins, roughly translated as “Don’t waste.” 
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stunning new coupe or powerful SUV? 



Introducing the Mercedes-Benz GLE Coupe. The 2016 GLE Coupe combines the pure 
style and driving thrills of a legendary Mercedes-Benz coupe with the impressive power 
and athleticism you’ve come to expect from a Mercedes-Benz SUV. It’s a dual threat that 
is a very singular achievement. The all-new 2016 GLE Coupe. MBUSA.com/GLEGoupe 



Mercedes-Benz 

The best or nothing. 



2016 GLE450 AMG® Coupe shown in Palladium Silver metallie paint with optional equipment. Vehicle available late summer 2015. ©2015 Mercedes-Benz USA, LLC 

For more information, call 1-800-FOR-MERCEDES, or visit MBUSA.com. 




Trendspotting -* What’s Hot Now 






HOW TO DYE LINENS WITH TEA 

1. PLACE LINEN in a stockpot filled with water. Add at 
least four black tea bags per two ounces of fabric 
(about four tea bags for a napkin; eight for a placemat). 

2. SLOWLY HEAT the water to 200° over 30 minutes, 
turning the cloth every 15 minutes. Heat for an 
additional hour, turning the cloth every 15 minutes. 

3. TURN OFF the heat and let the water and linen cool. 

4. REMOVE the cloth and rinse in clean water until the 
water runs clear. Air or tumble dry. 



Unstrained 

yogurt 

light and sweet 



WASTE WARRIORS 



Cultured 

butter 



ECOSCRAPS 






POWER OF 

YOGURT 

New Manhattan yogurt 
shop Greecologies doesn’t 
waste any of its yogurt- 
including the nutritious, 
watery whey on top. 



DIY Dyeing 

Kristine Vejar, author 
of The Modern Natural 
Dyer, resurrects 
stained vintage linens 
with food-based dyes 
made with tea, coffee, 
pomegranate peels, 
onion skins and other 
natural pigments. - 



modern 

natural 

dyer 



These natural 
gardening fertilizers 
are made from 
restaurant waste. 
ecoscraps.com. 



IMPERFECT 

PRODUCE 

California-grown 
fruits and vegetables 
deemed by grocery 
stores to be too big, 
too small, oddly 
shaped or discolored 
are sold via 
subscription at a 
30 percent discount 
to Berkeley- and 
Oakland-area cooks. 



SOLIDARITY 

FRIDGE 



Anyone can deposit 
or take food from 
the Solidarity Fridge, 
located outside on 
a curb in Galdakao, 
Spain. More than 
400 pounds of 
donated food were 
exchanged in the 
first month alone. 
neverasolidaria.org. 



Strained 

yogurt 

creamy and tart 



Walnuts 

and 

honey 



Sour cherry 
preserves 



Iced 

coffee 



Lemonade 



Cream 



Whey 
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CLOCKWISE FROM BOTTOM RIGHT: SARA BARR (2); ULI WESTPHAL; 
SARA REMINGTON, COURTESY OF ABRAMS BOOKS (2) 





Lufthansa 



f Nonstop 

^you 



LH.com/i 



Make your flight its own destination. 
With Lufthansa every detail is thought 
through to make your time with us as 
effortless and enjoyable as the rest of 
your itinerary. So you can shal'e every 
moment from the U.S. to Europe and 
back again. 



Seduced by Paris. 
Inspired by Rome. 
Delighted by the Germ 





rendspotting^^^Wfiat]^ Rot 



WAYS TO CUT WASTE 



The F&W Test Kitehen loves these produets 
that help keep food fresh. 



I BERRYBREEZE This in-fridge machine 

circulates oxygen to neutralize mold and bacteria, 
keeping fruits and vegetables fresh longer and 
preventing funky food odors. $50; berrybreeze.com. 



FRESHPAPER Paper sheets embedded with 
organic spices can line the crisper drawer 
or countertop fruit bowl to keep produce from 
going bad. From $9; fenugreen.com. 



BEE’S WRAP Reusable beeswax-coated cotton 
sheets, when warmed in your hands, soften 
to create a seal around food-an eco-friendly 
alternative to disposable plastic wrap and bags. 

From $6; beeswrap.com. 



PIZZA INNOVATION 

New York’s SkinnyPizza uses 
the GreenBox, an eeo-friendly take 
on the traditional box. 





The perforated 
top tears off to 
create four 
serving plates. 



The cardboard 
is recycled 
and recyclable. 





After the top is 
removed, the 
bottom folds into 
a smaller storage 
container 
for leftovers. 



THENEWSCHOOLOFFISH 

Chefs are eooking with under-loved seafood as a way to support sustainability. In New York City, ehef Miehael 
Anthony works with eommunity- supported fishery Doek to Dish to souree native byeateh and lesser-known 
fish. Los Angeles ehef Miehael Cimarusti ehampions delieious oddball West Coast varieties at his new market, 
Cape Seafood and Provisions. Here, the two name some of the fish that inspire them. 




HOW IT 
TASTES 



Flaky, with rich, 
oily flesh 



Firm, sweet 
and nutty 



Dense, strongly 
flavored dark flesh 



Medium-firm, 
flaky and mild 



Firm and sweet 




Fillet and serve Dredge in seasoned 

in a light broth. flour and fry whole. 



Smoke or grill. 



Grill or use in a ; Grill the small fillets 

seafood stew. : and serve on salad. 
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always iii-sseason 



PAR'fS: Vincent Ricchiuti and his father, Patrick, 
are farmers who are changing the way we 
thiilk^bout olives by growing and pressing 
the freshest organic olive oil on the market. 



watch the accompanying video at 

visitcalifornia.com/californiagrown 




CALIFORNIA OLIVES 

Two generations of Ricchiuti farmers, 
Patrick and his son Vincent, carry on 
the family tradition of hard work and 
commitment to producing a premium- 
quality California olive oil. 



lARC ^ORITp, GAMMA NINE 




F or part five of our six-part series, we land in Clovis, in the heart of California's 
San Joaquin Valley, where Patrick Ricchiuti, president of P-R Farms Inc., 
is growing the business his grandfather, Vincenzo Ricchiuti, started more 
than 100 years ago. 

quality of freshness 

Vincenzo, who left his native Italy for America in 1914, worked alongside his wife, Loretta, 
planting the first family acreage with grapes and figs. Their son Pat went on to buy the 
farm from his father in 1946 and diversified the crops by adding plums and cotton. To further 
evolve the business, Pat constructed a state-of-the-art cold storage and packing house along 
with his son, Patrick. 

Today, the Ricchiuti tradition of growth and change continues. The family has expanded even 
more by creating Enzo's Table retail store; Enzo's olive oil milling facility in Clovis, which is 
overseen by Patrick's son, Vincent; and an almond hulling and processing plant in Madera. 





Enzo Olive Oil annually turns out 30,000 to 40,000 gallons of extra-virgin organic olive oil every year. 
This olive oil cake by Chefs Jon Shook and Vinny Dotolo is the perfect dessert to showcase fresh ingredients. 



Vincent's oil is made from olives that are estate-grown on 400 acres of organic trees. 

The olives are handpicked and meticulously stored, though for only a very brief window: 
"We have our mill right on site, so we're able to run every olive within 24 hours after it's 
picked. If we can't run an olive that day, we don't pick it," says Patrick. After being processed, 
the olive oil is stored in stainless-steel tanks with zero oxygen exposure, then bottled 
in dark-green glass to protect it from UV light. "Fresh olive oil is the amazing," says Vincent. 
"When it's on vegetables and salads, it's the best you'll ever have. It has such a great 
peppery taste and aroma to it, it's fantastic." 

After bottling, Enzo Olive Oil is shipped nationwide, but a few bottles don't go very far: 
They're in the kitchens of some of the state's most popular restaurants, including Chefs Jon Shook 
and Vinny Dotolo's Animal in Los Angeles. "Olive oil cake is a traditional Italian dessert that 
highlights the flavor profile of the olive," says Vinny. "Enzo Olive Oil has a grassy note to it. 

Its rich and full-bodied flavor lends itself perfectly to the olive oil cake as well as savory recipes." 



No matter where it lands, every bottle has the Ricchiuti family sticker, which is placed by 
hand, says Vincent. "It's the attention to detail, from the soil to the stickers that go on one 
by one, that sets our olive oil apart." 




This project is possibie with funding from the Caiifornia Department of Food and Agricuiture’s Speciaity Crop Biock Grant Program. 




WITH JON SHOOK AND VINNY DOTOLO, 

THE CO-OWNERS AND CO-CHEFS BEHIND 
ANIMAL, SON OF A GUN AND JON & VINNY0. 



When did you first encounter California-grown produce? 
JON: When we were young cooks in Florida, we would get 
cases of heirloom tomatoes shipped in from California, and it 
was a big deal. And now I have them growing in my backyard. 

Why did you decide to open your first restaurant in 
Los Angeles? 

VINNY: I think Los Angeles kinda chose us. We really enjoy 
ourselves here and there is a ton of opportunity. Plus, it's 
beautiful here, pretty much 365 days a year. 

JON: Most of the reason we ended up in Southern California — 
besides wanting to surf and snowboard every day — was we 
were totally amazed by the Santa Monica farmers' market, 
which we got turned on to by some other chefs when we first 
got here. We were just blown away by the quality of the produce. 

With all of your restaurants, how much of your produce 
comes from California? 

JON: We send multiple vehicles to multiple farmers' markets 
every day they're open. I would say about 99 to 100 percent 
of our produce is locally grown by California farmers. 
VINNY: Tomatoes, onions, olive oil — we get strawberries 
ten months out of the year, sometimes twelve — the list goes 
on and on. 



Why do you use this particular California olive oil? 
VINNY: For our olive oil cake we were looking for an oil that 
has a nice body and richness. Enzo Olive Oil is perfect because 
it is fruity with a grassy note — but not too grassy — so it lends 
itself to cakes. These qualities are also what make it a perfect 
oil for vinaigrettes. 
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10 New 
Reasons 
to Love 
Santa Fe 



above; Native 
American 
vendors sell cow 
skulls on the 
Santa Fe plaza. 
It’s a 10-minute 
drive from Fire 
& Hops, whose 
chef, Joel 
Coleman, brines 
the ham for his 
cubano, right, in 
local beer. 



GREEN-CHILE CHEESEBURGERS, 
PERFECTLY WORN-IN VINTAGE DENIM, 
COCKTAILS WITH GAME OF THRONES 
FLAVOR AND MORE ENTICEMENTS. 

BY M. ELIZABETH SHELDON 



RESTAURANTS 

Paper Dosa 

The South Indian spot that 
opened its doors after a year of 
sold-out pop-ups is proof 
that Santa Fe’s food scene is 
moving beyond enchiladas. 
Mash-ups like a watermelon 
salad with paneer in lieu of the 
usual feta would be exciting 
even in a city known for its 
cross-cultural cooking; white 
truffle oil flavors one of the 
namesake flatbreads, which 
are golden, tissue-thin and 
more than a foot wide. 

551 W. Cordova Rd.; paper- 
dosa.com. 

Fire & Hops 

This pub reflects the 
backgrounds of the two best 
friends who run it: Joel 
Coleman, a chef who lived in 
Hawaii for 14 years, and 
Josh Johns, the cofounder of 
a local hard cidery. Coleman’s 
Hawaiian-style pork tacos 
with kimchi pair nicely with 
one of the dozen or so hard 
ciders on Johns’s constantly 
evolving list, which usually 
includes a few New Mexican 
options. 222 N. Guadalupe St; 
fireandhopsgastropub. com. 
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so MANY FLIGHTS. CAN YOUR AIRLINE REWARD 
MILES GET YOU WHICHEVER ONE YOU WANT? 

VENTURE'MILESCAN . No matter which flight you want, no matter 
! which airline it’s on, you can get it using Venture miles. Just book any flight 
^ VENTURE 1 then use your miles to cover the cost. It’s that easy. So, ready to switch? 



CapitalOne' 



Earn Unlimited Double Miles 



what*s in your waiietT 



Credit approval required. Redeem miles for travel on any airline based on actual ticket price at time of purchase. Offered by Capital One Bank (USA), N.A. ©2015 





Where to Go Next ■» 



“I was indirectly inspired by both 
my grandmother Eloisa and my great- 
aunt [who was Georgia O’Keeffe’s 
private chef] when creating Eloisa- 
the plating is very feminine.” 

CHEF JOHN RIVERA SEDLAR 



Radish & Rye 

Any meal at this bistro should 
start vyith a drink. Cocktail 
expert Quinn Stephenson, of 
the legendary Coyote Cafe, 
has compiled a long list 
of American whiskeys and 
bourbons that’s a refreshing 
alternative to the city’s 
ubiquitous tequila cocktails 
(a person can only drink 
so many margaritas). Try the 
505 Manhattan, a nod 
to Santa Fe’s area code that 
includes bitters infused 
with the flavors of traditional 
Mexican mole. 548 Agua 
Fria St; mdishandrye.com. 

Santa Fe Bite 

New Mexicans will flavor 
almost an 3 Thing with green 
chiles, and their experiments 
range from the ill-advised 
(white wine) to the surprisingly 
satisfying (apple pie). By far 
the most successful result is 
the green-chile cheeseburger. 
Endless variations exist, but 
a good one to try is the medium- 
spicy American-cheese- 
topped patty at Santa Fe Bite, 
the new incarnation of 
longtime local favorite Bobcat 
Bite. 311 Old Santa Fe Trail; 
santafebite.com. 




Eloisa 

Star chef John Rivera Sedlar, 
who has spent four decades 
cooking in L.A. (most recently 
at Rivera), is descended from 
New Mexico culinary royalty: 
His great-aunt Jerry Newsom 
was private chef to the food- 
obsessed artist Georgia 
O’Keeffe. Now back in Santa Fe, 
he has created an ambitious 
menu that brings New Mexican 
dishes and ingredients to the 
fore-he’s serving a version 
of local cult favorite Frito pie 
and pairing wood-grilled quail 
with pinto beans grown in 
nearby Espanola. A wacky but 
tasty pastrami taco is a sign 
that Rivera Sedlar is becoming 
more eclectic. 228 E. Palace 
Ave.; eloisasantafe.com. 

BARS 

Violet Crown 

Located in the up-and-coming 
Railyard, Violet Crown is 
a hybrid movie theater and bar. 
The three dozen beers on 
tap, mostly Southwestern, are 
offered as both full and 
half-pints, so you can create 
your own mini tasting. 1606 
Alcaldesa St; violetcrown 
cinemas.com. 

Jean Coeteau Cinema 

Movie houses with bars are 
clearly a Santa Fe mini trend. 
This cinema, restored by 
Game of Thrones author and 
local celebrity George R.R. 
Martin, is your best bet for 
a G.R.R.M. sighting. The place 
screens independent and 
classic films and serves honey 
mead at the bar. 418 Montezuma 
Ave.; jeancocteaucinema.com. 

Duel Brewing 

Former home-brewer Trent 
Edwards specializes in Belgian- 
style ales like a dark plum-and- 
chocolate-flavored imperial 
porter. 1228 Parkway Dr.; duel 
brewing.com. 




At Eloisa, John Rivera 
Sedlar’s take on 
chiles rellenos includes 
a swipe of pistou and 
a sprinkle of queso 
fresco, BELOW. 




SHOPS 

Santa Fe 
Vintage Outpost 

Co-owner Scott Corey is a key 
player in the current vintage- 
denim craze. For years, top 
fashion stylists have haunted 
his appointment-only 
showroom, searching for 
perfectly worn-in jeans, 
painstakingly sourced 
turquoise jewelry and colorful 
textiles. Now he’s opened a 
shop where anyone can browse 
his fantastic vintage finds and 
check out silver jewelry made 
by his business partner. 
Julienne Barth. 202 E. Palace 
Ave.; santafevintage.com. 



Modern General 

From this mixed-use space, 
trendsetting owner Erin Wade 
teaches Fearless Vegetable 
Gardening classes and grinds 
her own wheat in an Austrian 
stone-burr mill and sells it 
by the pound in muslin bags. 
There’s also a small grocery 
and cafe, offering produce like 
h 3 qjer-fresh local eggs and 
a menu of juices, sandwiches 
and soups. Try the brothy 
combination of Vietnamese 
pho and New Mexican posole 
stew, dubbed “pho-sole.” 

637 Cerillos Rd.; modern 
generalnm.com. 
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The pastry patrol at 
Mr. Holmes Bakehouse 
in San Francisco. 




Bakeries: 
The New 
Coffee Bars 

BAKESHOPS HAVE BECOME AMERICA’S 
FAVORITE NEW HANGOUTS, SERVING 
PHENOMENAL CAKES, COOKIES AND PIES. 

BY KATE HEDDINGS 





A new breed of bakeshop is luring 
customers away from coffee bars, 
with generous amounts of butter and 
sugar as well as caffeine. The owners 
are often former pastry chefs looking 
for a place to call their own; their 
rigorous restaurant training enables 
them to elevate homey desserts (sticky toffee pudding, 
apple pie, buttery shortbread cookies) to the level of the 
extraordinary. Here is a sampling of some of the most 
exciting new bakeshops across the country and their best 
Thanksgiving desserts to make at home. 



Mr. Holmes Bakehouse 

SAN FRANCISCO 

Mr. Holmes made national news this year when 
someone broke in and stole binders containing 
the secret recipe for its renowned Crufhn. 
Undeterred, Mr. Holmes continues to sell Crufhns, 
plus other cult desserts like its astonishing white 
chocolate-pumpkin mousse pie (p. 40), above. 
1042 Larkin St.; mrholmesbakehouse.com. 
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FOOD photographs: con POULOS: food stylist: SIMON ANDREWS: STYLE EDITOR: SUZIE MYERS. 
top: MR. HOLMES BAKEHOUSE. ESPRESSO CUP AND SAUCER FROM MOMA DESIGN STORE 



SUPERIORITY. 

COMPLEX. 

ROCA PATRD N HAS A COMPLEX TASTE THATS HANDCRAFTED USING A 
COMPLEX PROCESS. WE SLOW-ROAST THE FINEST WEBER BLUE AGAVE AND 
THEN CRUSH IT WITH A TWO-TON TAHONA STONE WHEELD AN ANCIENT, 
LABOR-INTENSIVE METHOD. THE AGAVE JUICE IS THEN FERMENTED AND 
DISTILLED WITH THE FIBER, RESULTING IN A MULTILAYERED, EARTHY TASTE. 
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SIMPLY PERFECT. 

roccjpptron.com 



The perfect way to enjoy Patron is responsibly. Handcrafted and Imported exclusively from Mexico by The Patron Spirits Company, Las Vegas, NV. 42-45% abv. 




Pumpkin-and-White 
Chocolate Mousse Pie 

O PAGE 38 

Active 45 min; Total 3 hr 30 min 
Makes one 9-inch pie 

CRUST 

V4 cup macadamia nuts 

10 whole graham crackers, 
broken into small pieces 

7 Tbsp. unsalted butter, 
melted 

14 cup light brown sugar 
1 Tbsp. fine cornmeal 
Va tsp. ground cinnamon 
14 tsp. grated nutmeg 
14 tsp. kosher salt 
PUMPKIN FILLING 

1 Tbsp. unflavored 
powdered gelatin 

3V2 oz. white chocolate, 
finely chopped 

2 large egg yolks 

Va cup granulated sugar 
1 cup heavy cream 

1 small bay leaf 

One 2-inch cinnamon 
stick 

2 pinches of ground allspice 
1 pinch of grated nutmeg 

yz tsp. pure vanilla extract 
IV 2 cups pumpkin puree 
yz tsp. kosher salt 

1. Make the crust Preheat the 
oven to 325° Toast the macada- 
mias on a pie plate for 15 min- 
utes, until golden. Let cool. 

2. In a food processor, pulse 
the graham crackers until finely 
ground: transfer to a bowl. In 
the processor, pulse the maca- 
damias until finely ground: 

add to the bowl. Add all of the 
remaining ingredients to 
the bowl and mix well. Press the 
crust over the bottom and up 
the side of a 9-inch pie plate. 
Bake for about 20 minutes, until 
set. Transfer to a rack and cool. 

3. Meanwhile, make the fill- 
ing In a bowl, sprinkle the gela- 
tin over 1/3 cup of water: let 
stand for 5 minutes. Place the 
white chocolate in a large bowl. 

4. In a bowl, whisk the egg yolks 
with the granulated sugar. In 




Proof Bakeshop 

ATLANTA 

Working for both Proof and its sister restaurant, 
Cakes & Ale, helps pastry chef Abigail Quinn 
come up with ideas. Proof’s sticky toffee pudding 
cake, above (“a gooey, comforting, warm 
thing,” Quinn says), was inspired by Cakes & Ale’s 
version. 100 Hurt St. NE; proofbakeshop.com. 



Sticky Toffee 
Pudding Cake 

Active 45 min; Total 1 hr 30 min 
Makes one 10-inch cake 

CAKE 

Wz cups chopped pitted 
dates (9 oz.) 

1 tsp. baking soda 
Wz cups all-purpose flour 
1 tsp. baking powder 
yz tsp. kosher salt 

4 Tbsp. unsalted butter, 
at room temperature 

1 cup granulated sugar 

2 large eggs 

1 tsp. pure vanilla extract 

SAUCE 

Wa, cups dark brown sugar 

1 stick unsalted butter, 
cubed 

yz cup heavy cream 

2 tsp. brandy 

1 tsp. pure vanilla extract 
yz tsp. kosher salt 

1. Make the cake Preheat the 
oven to 350°. Coat a 10-inch 
round cake pan with nonstick 
spray and line with parchment 



paper. In a saucepan, cover 
the dates with 1 cup of water: 
bring to a boil. Remove the pan 
from the heat and whisk in the 
baking soda: it will foam up. Let 
cool slightly. 

2. In a medium bowl, sift the 
flour with the baking powder 
and salt. In a stand mixer fitted 
with the paddle, beat the butter 
with the granulated sugar at 
medium speed until light and 
fluffy, 1 to 2 minutes. Beat in 
the eggs and vanilla. In 2 alter- 
nating batches, beat in the dry 
ingredients and the date mix- 
ture until just incorporated. 
Scrape the batter into the pre- 
pared pan and bake for 35 to 
40 minutes, until a toothpick 
inserted in the center comes out 
clean. Let the cake cool in the 
pan for 10 minutes. 



3. Meanwhile, make the 
sauce In a medium saucepan, 
bring the brown sugar, butter 
and heavy cream to a boil over 
moderate heat, whisking to 
dissolve the sugar. Simmer over 
moderately low heat, whisking, 
for 2 minutes. Remove from the 
heat: whisk in the brandy, vanilla 
and salt. Keep warm. 

4. Turn the cake out onto a 
rack and peel off the parch- 
ment. Carefully return the cake, 
top side down, to the pan. Using 
a skewer, poke 15 to 20 holes in 
it. Pour half of the warm sauce 
over the cake and let stand until 
absorbed, about 5 minutes. 
Invert onto a platter and poke 
another 15 to 20 holes in the 
top. Pour the remaining sauce 
over the top. Serve warm. > 



Baking News 4 Holid. 



a small saucepan, simmer 
% cup of the heavy cream with 
the bay leaf, cinnamon stick, 
allspice, nutmeg and vanilla for 
1 minute. Discard the cinnamon 
stick and bay leaf. While whisk- 
ing constantly, slowly drizzle 
the heavy cream mixture into 
the egg mixture. Whisk in the 
gelatin mixture. Immediately 
pour the hot egg mixture over 
the white chocolate: let stand 
for 1 minute, then whisk until 
smooth. Whisk in the pumpkin 
puree and salt until incorpo- 
rated. Refrigerate until cold, 
about 1 hour. 

5. In a small bowl, whisk the 
remaining Va cup of heavy 
cream until soft peaks form: 
fold into the pumpkin filling 
until incorporated. Scrape 
the filling into the baked crust 
and spread in an even layer. 
Cover and refrigerate for 1 hour 
before serving. 
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VISITFLORIDA.COM 



Great rides, fabulous views 
and perfect Florida weather will let 
you feel like it’s summer, even when it’s not. 



ADVERTISEMENT 



LEGENDARY CHEF 
THOMAS KELLER JOINS 

SEABOUKN 





There’s an inherent alignment of 
our philosophies, which makes our 
collaboration with Seahourn an exciting new 
opportunity for our restaurant group. 

- Chef Thomas Keller 




AN EXCITING NEW CULINARY PARTNERSHIP IS LAUNCHING 
ABOARD THE HIGH SEAS. This fall, ultra-luxury cruise line 
Seabourn will introduce French-American cuisine developed by 
world-renowned chef Thomas Keller. The Michelin-starred, James 
Beard-award-winning chef and FOOD & WINE Best New Chef of 
The French Laundry, Per Se, Bouchon, Bouchon Bakery and Ad 
Hoc will share appetizers, entrees and desserts in his signature 
style with guests of the Seabourn Odyssey, Seabourn Sojourn, 
and Seabourn Quest. 

The partnership is a natural fit between Seabourn and Chef 
Keller, both of whom strive for culinary excellence through the 
highest-quality ingredients and unparalleled dedication to their 
guests. The Seabourn culinary team will train in Chef Keller's 
research and development kitchen in Yountville, California. 

“As in any of our kitchens, we will work with the Seabourn team to 
place an emphasis on the finest ingredients available, consistent 
preparations, and attention to service that will elevate the guests’ 
experience and help them make memories while on their 
Seabourn journey,” says Keller. 

And there’s more on the horizon. A signature Thomas Keller 
restaurant will debut on Seabourn Quest in the spring of 2016. 

The culinary concept will then be rolled out to the entire fleet, 
including two new builds: Seabourn Encore in 2016 and 
Seabourn Ovation in 2018. 



\ 



FOR MORE INFORMATION ON YOUR NEXT CULINARY JOURNEY, VISIT SEABOURN.COM 



SEABOURN 
WARMLY WELCOMES 



SEABOURN" 
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Uncommon destinations 

Unforgettable moments. 



Explore hidden harbors and marquee pc rts 

on the worlc!*s finest small-shlp cruise ine 
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Balcing News 4 Holiday Recipes 



Buttercream Bakeshop 

WASHINGTON, DC 



Trained at Union Square Cafe in Manhattan and 
Birch & Barley in Washington, DC, Tiffany Macisaac 
elegantly upgrades lowbrow American desserts. 
About her take on Ho Hos, she says, “They’re perfect 
little packages of rich, rich chocolate and 
peanut butter.” 1250 9th St NW; buttercreomdc.com. 



Chocolate-Peanut 
Butter Swiss Rolls 

Active 1 hr; Total 3 hr 30 min 

Makes 12 

CAKE 

Baking spray 
2 cups granulated sugar 

1 cup all-purpose flour 

2 Tbsp. unsweetened 
cocoa powder 

IV 2 tsp. baking soda 
V 2 tsp. baking powder 
Va tsp. kosher salt 
2 large eggs 
V 2 cup whole milk 
2 Tbsp. unsalted butter 
1 tsp. pure vanilla extract 

1 tsp. ground instant 
espresso 

PEANUT BUTTER FILLING 

IV 2 sticks unsalted butter, 
at room temperature 

Vs cup confectioners’ 
sugar, sifted 

V 2 cup smooth peanut butter 



Vs tsp. kosher salt 
1 Tbsp. whole milk 
V 2 tsp. pure vanilla extract 

GANACHE 

9 oz. bittersweet chocolate, 
finely chopped 

IV 2 Tbsp. unsalted butter, at 
room temperature 

3 Tbsp. light corn syrup 

Pinch of kosher salt 

1 cup plus 2 Tbsp. heavy 
cream 

Flaky sea salt or chopped 
peanuts, for garnish 

1. Make the cake Preheat the 
oven to 325° Liberally grease a 
large rimmed baking sheet with 
baking spray. Line the sheet 
with parchment paper and lib- 
erally grease the paper. 

2. In a large bowl, sift the gran- 
ulated sugar, flour, cocoa pow- 
der, baking soda, baking powder 
and salt. In a medium bowl, 
whisk the eggs with the milk. 

3. In a small saucepan, com- 
bine the butter, vanilla and 



espresso powder with V 2 cup of 
water and bring to a simmer, 
stirring to dissolve the espresso. 
Drizzle the hot mixture over 
the dry ingredients. Add the egg 
mixture and whisk until smooth. 
Scrape the batter onto the 
prepared sheet and spread in an 
even layer. Bake for about 
20 minutes, until set and a cake 
tester inserted in the center of 
the cake comes out clean (the 
cake will look wet). Transfer 
the sheet to a rack and let cool. 

4. Meanwhile, make the pea- 
nut butter filling In a medium 
bowl, using a hand mixer, beat 
the butter with the confection- 
ers’ sugar at medium speed 
until light, about 2 minutes. 
Beat in the peanut butter and 
salt, scraping down the side 

of the bowl as necessary. Beat 
in the milk and vanilla. 

5. Line a large baking sheet 
with parchment paper and 
generously grease it with bak- 
ing spray. Invert the cooled 
cake onto the prepared sheet. 



Peel the parchment paper off 
the cake: it will be sticky. Cut 
the cake in half lengthwise, 
then crosswise. Spread the fill- 
ing all over the cake pieces, leav- 
ing a lA-inch border all around 
the sides. Roll up the cakes 
lengthwise (the parchment will 
come off easily) to form 4 logs. 
Refrigerate for 1 hour. 

6. Make the ganache In a 

bowl, combinethe chocolate, 
butter, corn syrup and salt. 

In a small saucepan, bring the 
cream to a simmer. Pour the 
hot cream over the chocolate 
mixture and whisk until 
smooth. Let cool. 

7. Line another large baking 
sheet with parchment paper. 
Cut each cake log into 3 equal 
pieces. Working with 1 piece 
at a time and using a fork or 
skewer, dip the logs into the 
ganache to coat all over, letting 
the excess drip off. Transfer 
the cakes to the prepared sheet 
and sprinkle with flaky salt or 
peanuts. Freeze until firm, 
about 1 hour, before serving. 
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ITS BACK-TO-SCHOOL SEASON. 
NEED A HELPING HAND? 

Get Cozi! The FREE must-have app to manage 
the chaos of family life. 

• Everyone's schedules and activities, all in one place 

• School supplies, grocery lists and chores that go where you go 

• Real-time access from any computer or mobile device 




★ ★★★★ 



in iTunes® and Google Play™ 






GET COZI-irs FREE 










Family life. Simplified. 



©2015 Cozi Inc. All Rights Reserved. All referenced trademarks are the property of their respective owners. 
Modern Family™ © 2015 Twentieth Century Fox Film Corporation. All Rights Reserved. 





Bribery Bakery 



AUSTIN 

When she was still part owner of Foreign & 
Domestic restaurant, Jodi Elliott launched her 
Saturday bake sales. Their success inspired 
her bakery, Bribery (the name wittily refers to 
her favorite parenting technique). Her crisp 
shortbread cookies, amped up with cranberries 
and lime curd, are a holiday essential. 

2013 Wells Branch Pkwy., #109; briberybakery.com. 




Cranberry-Lime 
Shortbread Cookies 
with Lime Curd 

Active 1 hr; Total 3 hr 30 min 

Makes about 3 dozen 

LIMECURD 

6 Tbsp. unsalted butter, 
at room temperature 

1 cup granulated sugar 

2 large eggs plus 2 large 
egg yolks 

yz cup fresh lime juice 
2 Tbsp. fresh lemon Juice 
Vs tsp. kosher salt 
SHORTBREAD COOKIES 
2 cups all-purpose flour 

1 Tbsp. finely grated lime 
zest (from about 2 limes) 



1 tsp. kosher salt 

2 sticks unsalted butter, 
at room temperature 

Va, cup confectioners’ sugar 

2 tsp. pure vanilla extract 

Va, cup coarsely chopped 
dried cranberries 

1. Make the lime curd In 

a medium bowl, using a hand 
mixer, beat the butter with 
the granulated sugar at medium 
speed until light and fluffy, about 
3 minutes. With the machine 
on, beat in the eggs and egg 
yolks 1 at a time. Beat in the 
lime juice, lemon juice and salt; 
the mixture will curdle. 

Scrape the curd mixture into 
a medium saucepan and 
cook over moderately low heat. 



stirring constantly, until it’s 
thickened and reaches 180°on 
an instant-read thermometer, 
about 10 minutes. Strain the 
curd through a fine sieve into 
a medium bowl. Press a sheet 
of plastic wrap directly on the 
surface of the curd and refrig- 
erate until firm, at least 3 hours 
or overnight. 

2. Meanwhile, make the 
cookies Line 2 baking sheets 
with parchment paper. In 
a medium bowl, whisk the flour 
with the lime zest and salt. 

In another medium bowl, using 
a hand mixer, beat the butter 
with the confectioners’ sugar 
at medium speed until light and 
fluffy, about 3 minutes. Beat in 
the vanilla, then beat in the dry 
ingredients just until combined. 



Stir in the cranberries. On a 
lightly floured surface, roll out 
the dough y^ inch thick, then 
cut into 2-inch squares and 
transfer to the baking sheets. 
Refrigerate for 1 hour. 

3. Preheat the oven to 350°. 
Bake the cookies for about 
20 minutes, shifting the pans 
halfway through baking, until 
golden. Transfer the cookies 
to a rack and let cool. Serve 
with the lime curd. 

MAKE AHEAD The cookies can 
be stored in an airtight con- 
tainerfor 3 days. The curd can 
be refrigerated for 1 week. 
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EAT OUR 

SPICY ITALIAN 



INTRODUCING THE ALL-NEW FIAT 500X CROSSOVER 

Whether we’re talking advanced features like available Uconnect®or optional performance 
features like 180 HP and All-Wheel Drive, we’re determined to be out front. So catch us if you can. 



fiatusa.eom/500X 



©2015 FCA US LLC. All Rights Reserved. FIAT is a registered trademark of FCA Group Marketing S.p.A., used under license by FCA US LLC. Uconnect is a registered trademark of FCA US LLC. 












YOUR PLATE IS 
WAITING... 



Paradise is served at any 
one of the Cayman Islands’ 
200+ restaurants ranging from 
fine dining to beachside grills. 
For a perfect bite of all there is 
to taste in the Culinary Capital 
of the Caribbean, join us for one 
of these upcoming events, like 
Cayman Cookout, a medley of 
tastings and demonstrations. 




Fluff Bake Bar 

HOUSTON 

This bakery by day and 
dessert bar by night is home 
to Houston’s Sugar Fairy, 
a.k.a. Rebecca Masson. 
She deftly adds layers of 
flavor (sour, salty) to her 
desserts, and also obsesses 
over texture: “I do not 
like toothless apple pie,” she 
declares. 314 Gray St; 
fluffbakebar.com. 



RESTAURANT MONTH 

October 1-31, 2015 

Diners will savour special prix-fixe 
menus at participating restaurants. 

CAYMAN COOKOUT 

January 14-17, 2016 

Host Eric Ripert joins celebrated chefs 
and sommeliers to please the palates 
of gourmands from the globe over. 

TASTE OF CAYMAN 

February 13, 2016 

Sample local fare with gourmet 
flair from local restaurants 
across the island. 

The epicurean excitement begins 
at www.culinarycapital.com 
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Mountain Rose Apple Pie 

Active 1 hr 15 min 

Total 3 hr 15 min pius cooiing 

Makes one 9-inch pie 

CRUST 

IV 2 cups aii-purpose flour 

1 Tbsp. granulated sugar 

V 2 tsp. kosher salt 

IV 2 sticks unsalted butter, 
cubed and chilled 

V 4 cup ice water 

2 tsp. distilled white vinegar 

TOPPING 

IV 2 cups all-purpose flour 
1 cup old-fashioned rolled oats 

1 cup packed dark brown sugar 
Pinch of kosher salt 

2 sticks cold unsalted butter, cubed 
FILLING 

3 lbs. Mountain Rose or Granny 
Smith apples— peeled, cored and 
cut into Vs-inch-thick wedges 

3 Tbsp. all-purpose flour 
IV 2 Tbsp. fresh lemon juice 
IV 2 tsp. ground cinnamon 
V 2 tsp. ground cloves 
V 2 tsp. freshly grated nutmeg 
V 2 tsp. kosher salt 

1. Make the crust In a food processor, 
pulse the flour with the granulated sugar 
and salt. Add the butter and pulse until 
the mixture resembles coarse meal with 



some pea-size pieces remaining. Sprin- 
kle the ice water and vinegar on top and 
pulse until evenly moistened. Turn the 
dough out onto a work surface, gather 
up any crumbs and form into a ball. Flat- 
ten into a disk, wrap in plastic and refrig- 
erate until firm, about 1 hour. 

2. Preheat the oven to 400°. On a floured 
work surface, roll out the dough to a 
14-inch round, a scant Vi inch thick. 

Ease the dough into a 9-inch deep-dish 
glass pie plate and trim the overhang 

to 2 inches. Fold the overhanging dough 
under itself to form a Vz-inch-high rim; 
crimp decoratively. Freeze the crust for 
15 minutes. 

3. Meanwhile, make the topping In 

a stand mixerfitted with the paddle, mix 
the flour with the oats, brown sugar 
and salt at low speed. With the machine 
at medium speed, gradually beat in 
the butter. Transfer to a bowl and press 
into clumps. Cover and refrigerate until 
firm, about 15 minutes. 

4. Make the filling In a large bowl, toss 
the apples with theflour, lemon juice, cin- 
namon, cloves, nutmeg and salt. Spread 
the apple mixture in the crust and set the 
pie on a large rimmed baking sheet. 

Bake the pie for about 25 minutes, until 
the crust is just starting to brown. 

5. Remove the pie from the oven and 
gently pack the crumb topping onto 
the apples. Bake for 30 minutes longer, 
until the topping is golden and the pie 
is just starting to bubble. Let cool com- 
pletely on a rack before serving. 
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EAT. DRINK.I 
RELAX. REPEAT 



THE PERFECT RECIPE FOR AN AMAZING VACATION. 



Jose Florian Anthony Tom Dean 

Andres Bellanger Bourdain Colicchio Fearing 



Cindy Hubert Ludovi 

Hutson Keller Lefebvre 



Michael 

Mina 



Brcviik @ “ 



CaymanCookout 

#caymancookout 



FOOD&WINE 



PRESENT 






CAYMAN COOKOUT 

HOSTED BY ERIC RIPEfiT 

JAN. 14-17, 2016 

TICKETS GO ON SALE OCT 1ST 

CAYMANCOOKOUT.COM 




The Catskills’ Next 
Counterculture 

THE CATSKILL MOUNTAINS HAVE BECOME A HAVEN FOR FORWARD- 
THINKING CHEFS, ARTISANS AND SHOP OWNERS PRICED OUT OF NEW 
YORK CITY. F&W’S M. ELIZABETH SHELDON GOES ROAD-TRIPPING. 

PHOTOGRAPHS BY CEDRIC ANGELES 




A S A NATIVE OF New York’s 

Finger Lakes, I’ve been driving 
through the Catskills to reach 
New York City since I was a kid. 
The decrepit farmhouses and 
the tired towns, which had fallen on hard 
times in the ’70s, never seemed worth a stop. 
But over the past few years, the area has 
become a haven for artists, chefs and artisans 
looking for a beautiful, affordable alternative 
to New York City. The result is a network of 
hamlets, each harboring its own thriving 
creative scene. Phoenicia, for instance, is 
now home to a stylish motel designed by one 
of the cofounders of New York City clothing 
store Oak; there’s also a fantastic chrome 
diner serving silver-dollar pancakes in a 
modern dining room with touches of 
camping kitsch (look for the bait- and- tackle 
boxes near the counter). Farther north is 
the town of Andes, which compensates for 
lack of cell-phone service with a world-class 
antiques shop, an impressive hard cidery 
and a cafe that bakes perfect tarts filled with 
velvety, sweet pears. The time to go is now- 
here’s everything you need to know for the 
ultimate Catskills road trip. 
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BAKEWARE 

Designed to heat quickly and 
evenly On The Dot bakeware is 
idea! for everything from roast 
chicken to berry cobbler 




NE 

DLLECTION for GORHAM 

AVAILABLE ONLY AT dmaZOn 








ON THE DOT OVEN-TO-TABLE BAKEWARE 

• Made from porcelain for consistent heating and 
effortiess cieaning 

• Oven safe to 500° F, dishwasher and microwave safe 

• Underside is ungiazed for optimai heat absorption 

• in 5 different sizes with easy-to-grip handies 




Travel Scout + 



Where to Eat 



THE HERON 

This tin-ceilinged restaurant in Narrowsburg doubles as a 
town meeting place. The regulars sitting next to me are greeted 
with hugs by the otherwise-shy teenage waitress, so I copy 
their order. I am rewarded with a dish of smoky andouille 
mac and cheese and fantastic fried chicken. The meat is juicy 
and covered in a craggy copper-colored crust that’s too hot to 
touch when it lands in front of me, delivered by The Heron’s 
co-owner Marla Puccetti. Her partner, chef Paul Nanni, a 
Marcus Samuelsson protege, pours us glasses of crisp Wayside 
Cider (pressed just north of Narrowsburg) and explains the 
learning curve the couple faced in opening the town’s only 
ambitiously local restaurant: “Our poultry farmers froze their 
fresh chicken because they weren’t sure they would be able 
to sell it in time. We convinced them that there is demand 
here, and now we get delicious chickens within hours of them 
being killed.” The Heron’s new downstairs music venue 
(serving Catskills Brewery IPA) is also a hub for a community 
that notices even the smallest changes. As I leave, I pass 
a sign pleading for the return of The Heron’s beloved bear 
toilet paper holder: i was stolen Saturday night! 40 Main St, 
Narrowsburg; theheronrestaurantcom. 




latskills 



The Heron co-owners 
Marla Puccetti and 
Paul Nanni are 
obsessed with finding 
new local beers, wines 
and ciders. 



Andouille Mac & Cheese 



Pinch of cayenne 



Active 1 hr; Total 1 hr 30 min 
Serves 4 



Pinch of freshly grated 
nutmeg 



At The Heron, chef Paul Nanni 
grinds and smokes his own 
andouille sausage for super- 
generous portions of Cajun- 
inspired macaroni and cheese. 

IV 2 cups whole milk 
IV 2 cups heavy cream 
4 Tbsp. unsalted butter 
V 3 cup all-purpose flour 
1 garlic clove, minced 
V 2 tsp. finely chopped thyme 




Pinch of white pepper 

IV 2 cups shredded mild 
white Cheddar (6 oz.) 

IV 2 cups shredded sharp 
Cheddar (6 oz.) 

Kosher salt and 
black pepper 

3 Tbsp. canola oil 

1 cup panko 

6 oz. andouille sausage, 
diced 

V 4 cup finely diced red 
bell pepper 

V 2 cup finely diced onion 

V 4 cup thinly sliced scallions, 
plus more for garnish 

V 4 cup finely chopped 
cilantro, plus leaves 
for garnish 

Va cup finely chopped 
parsley 

1 lb. medium pasta shells 
Hot sauce 

Thinly sliced hot red 
chiles or jalapehos, 
for garnish 



1. Preheat the oven to 450° In 

a small saucepan, bring the milk 
and heavy cream to a simmer. 
Keep warm over very low heat. 

2. In a medium saucepan, melt 
the butter. Whisk in the flour 
and cook over moderate heat 
until bubbling, Ito 2 minutes. 
Add the garlic, thyme, cayenne, 
nutmeg and white pepper and 
whisk until the roux is lightly 
browned, 3 to 5 minutes. Grad- 
ually whisk in the milk and 
cream until the sauce is smooth 
and bringto a boil. Simmer over 
moderate heat, whisking, until 
no floury taste remains, 5 to 

7 minutes. Remove from the heat 
and whisk in the mild Cheddar 
and V 2 cup of the sharp Ched- 
dar. Season the cheese sauce 
with salt and black pepper. 

3. In a large skillet, heat 

1 tablespoon of the oil. Add 
the panko and toast over 
moderately high heat, stirring, 
until lightly browned, 3 minutes. 
Transferto a plate. Wipe out 
the skillet. 

4. Heatthe remaining 2 table- 
spoons of oil in the skillet. 

Add the andouille, bell pepper 



and onion and cook over mod- 
erate heat until the vegetables 
are lightly browned, 5 minutes. 
Stir in the Va cup of sliced scal- 
lions and the chopped cilantro 
and parsley. 

5. In a large pot of salted boiling 
water, cook the pasta until 

al dente. Drain well, then return 
the pasta to the pot. Stir in the 
cheese sauce and the andouille 
mixture. Season with hot sauce 
and salt and black pepper. 

6 . Spoon the pasta into four 
12-ounce gratin dishes set on 
a baking sheet. Top with the 
remaining 1 cup of sharp Ched- 
dar and the toasted panko. 

Bake until piping hot, 15 to 

20 minutes. Let stand for 5 min- 
utes. Garnish with scallions, 
cilantro and red chiles and serve 
with hot sauce. 

WINE Red-berry-rich, medium- 
bodied Italian red: 2011 Alberice 
Refosco dal Peduncolo. » 
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ADVERTISEMENT 





Top Chef Texas and former 
executive chef at Moto Restaurant in Chicago. 



Savor the Journey 

with United 



United Airlines® understands that our customers crave fresh-tasting, 
inventive, high-quality food, whether theyHe cooking at home, 
trying new restaurants or traveling at 35,000 feet. ThatS why the 
airline is raising the bar for in-flight dining by partnering with 
The Trotter Project, a nonprofit organization committed to 
mentoring and inspiring a new generation of culinary minds. 

This collaboration pairs Charlie Trotter-affiliated chefs from around 
the world with the United culinary team. TheyHe exploring global 
food and cooking trends, as well as innovations specifically designed 
to improve the in-flight dining experience. (One task: Combating dull 
taste buds caused by low cabin humidity. Solution: Giving dishes an 
additional layer of spices to create bolder, more powerful flavors.) 
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The upgraded menus will take a lUfarm-to-tray-tablel?! approach to 
in-flight cuisine, and new route-specific menus will feature flavors that 
represent the airlineS diverse destinations. The new Bistro on Board 
menus are now available in United Economy® on flights throughout 
North America. And starting in late October, travelers in United 
BusinessFirst® on p.s.® Premium Service transcontinental routes 
will enjoy new Trotter-inspired entrees. 

Exciting new flavors, destination-specific menus, and more modern, 
innovative cuisine can also be found in United First® on flights 
within the U.S., as well as in United Economy on international 
flights. More enhancements will soon be unveiled across all United 
flights, giving travelers - whether in first class or economy - a meal 
to look forward to. 



LEARN MORE AT UNITED.COM/THETROTTERPROJECT 



UNITED 



A liTAP ALUAMOE 
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friendly 



From take off to landing, 
putting the customer first. 

fly tRe Friendly skies 
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BA&ME 

Who knew the town of Callicoon could produce a bowl of rice 
noodles and lemongrass pork that holds its own against any 
I’ve tracked down in Manhattan? Nhi Mundy grew up working in 
her parents’ Vietnamese restaurant before becoming a design 
blogger. After moving upstate, she opened two small (and stylish) 
locations of her restaurant, a takeout spot in the Catskills and 
a dining room on the Pennsylvania border. 26 Upper Main St, 
Callicoon, NY; 1023 Main St, #2, Honesdale, PA; baandme.com. 

PHOENICIA DINER 

This shingled retro diner is the ideal amalgamation of locavorism 
and ’50s nostalgia. The owner, a former Broadway set designer, 
sources nearly every ingredient from the Catskills: The trout 
stirred into my eggy breakfast skillet was smoked locally, and the 
menu lists a battery of milkshake options, like one made with 
Catskill Distilling’s bourbon. 5681 New York Rte. 28, Phoenicia; 
phoeniciadiner. com. 




Lemongrass Pork and 
Rice Noodle Bowl 

Active 1 hr; Total 2 hr 30 min 

Serves 6 

V4 cup oyster sauce 
V4 cup vegetable oil 

2 medium shallots, minced 

1 lemongrass stalk, inner 
white bulb only, minced 

2 Tbsp. light brown sugar 

2 Tbsp. honey 

2 Tbsp. Asian chile sauce, 
plus more for serving 

1 tsp. toasted sesame oil 

1 tsp. white pepper 
V4 tsp. baking soda 

6 garlic cloves, minced 
Kosher salt 

2 lbs. boneless pork 
shoulder, sliced 
Va inch thick 

IV 2 cups julienned carrot 

1 cup julienned daikon 

V 4 cup distilled white 
vinegar 

14 cup plus 2 Tbsp. 
granulated sugar 

3 Tbsp. fresh lime Juice 

2 Tbsp. Asian fish sauce 

1 small jalapeho, minced 

8 oz. rice vermicelli 

Mint, cilantro, romaine 
lettuce and sliced 
cucumber, for serving 

1. In a large bowl, whisk the 
oyster sauce with the vegetable 
oil, shallots, lemongrass, brown 
sugar, honey, 2 tablespoons 
of chile sauce, the sesame oil, 
white pepper, baking soda, 5 of 



5 More Stops 

For digital updates, check the 
new website And North (andnorth 
.com). The site’s crew of writers 
and artists also hosts supper clubs. 

Brushland Eating House 

Book the upstairs apartment at 
this remote farmhouse restaurant, 
so you can linger over your 
hand-rolled pasta or crispy pork 
schnitzel. 1927 Co. Hwy. 6, Bovina; 
brushlandeatinghouse.com. 



Hillside Schoolhouse 

Reserve far in advance to stay in 
one of the two coveted rooms at 
this bucolic inn. From $200 per 
night; 259 Van Tuyl Rd., Barryville; 
hillsideschoolhouse.com. 

Mama’s Boy Burgers 

A Gramercy Tavern alum serves 
upgraded burgers, artisanal 
milkshakes and perfectly crisp 
onion rings at this roadside stand. 
6067 Main St, Tannersville; 
mamasboycatskills.com. 



Spruceton Inn 

A former farm, this small creek- 
side inn and tavern bills itself as 
a “bed and bar.’’ You can pick fresh 
herbs from its garden to use in 
your kitchenette. From $69 per 
night; 2080 Spruceton Rd., West 
Kill; sprucetoninn.com. 

Table on Ten 

This restaurant and inn is beloved 
for its wood-fired pizzas served with 
toppings like marinated fennel and 
smoked pepperoni. 52030 Main St, 
Bloomville; tableonten.com. 








M. 





the garlic cloves and 1 teaspoon 
of salt. Add the pork and turn 
to coat. Refrigerate for 2 hours. 

2. Meanwhile, in a bowl, toss 
the carrot and daikon with the 
vinegar, 14 cup of the granu- 
lated sugar and 14 cup of water. 
Let stand for 30 minutes. Drain 
well and refrigerate until chilled. 

3. In a bowl, stir V 4 cup of water 
with the lime juice, fish sauce 
and jalapeho. Add the remaining 
garlic clove and 2 tablespoons 
of granulated sugar and stir until 
the sugar is dissolved. 

4. In a large saucepan of 
salted boiling water, cook the 
vermicelli until al dente. Drain 
and rinse with cool water. 

Pat dry and transfer to bowls. 

5. Light a grill. Remove the pork 
from the marinade, scraping off 
any excess. Grill over high heat, 
turning, until lightly charred 
and just cooked through, 3 to 

5 minutes. Top the noodles 
with the pork and some of the 
pickled vegetables. Serve with 
mint, cilantro, romaine, cucum- 
ber and the chile-lime sauce. 

WINE White-peach-scented, 
full-bodied Rhone white: 2014 
Chateau LErmitage Blanc. 
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Not all progressive lenses are created equal. 

ordinary progressive lens 




Get sharp vision and smooth transitions at any distance with Varilux. 

Varilux is the only progressive lens brand with lenses designed using W.A.V.E. Technology. 

Why wear anything else? Get the *1 progressive lens brand. Get Varilux. 

Learn more at Varilux.com. 

' 2015 Essilor of America, Inc. All Rights Reserved. Essilorand Varilux are registered trademarks of Essilor International. I 

W.A.V.E. Technology: Wavefront Advanced Vision Enhancement is a trademark of Essilor International. LVAR201245 Progressive Lenses 





+ The Catskills 



TWO OLD TARTS 

At Scott Finley and John Schulman’s tucked- away cafe and 
bakery in Andes (turn left at the lending library to find it), 
guests grab seats in the dining room for savory plates like 
pesto flatbread pizzas. Or they make a beeline for the pastry 
counter, offering tender sour cream coffee cake, a twist on 
Key lime pie served in a buttery macadamia-nut crust and 
a creamy pear-and-almond tart; all are presented in a highly 
Pinterest-worthy display under an ancient American flag. 

22 Lee Ln., Andes; twooldtarts.eom. 



Phoenicia Diner’s Breakfast Skillet 

Total: 10 min; Serves 1 

In a small cast-iron skillet, heat V 2 Tbsp. unsalted butter 
until it starts to foam. Add 3 large beaten eggs, Vs cup 
flaked smoked trout, 1 Tbsp. creme fraiche, 1 Tbsp. finely 
grated Parmigiano-Reggiano, 1 Tbsp. snipped chives 
and a generous pinch of salt and cook over moderate heat, 
shaking the pan and stirring gently until small curds 
form and the eggs are just set, about 4 minutes. Garnish 
with snipped chives and serve with toast. 



Sour Cream Coffee 
Cake Muffins 

Active 30 min; Total 1 hr 5 min 

Makes 18 

Two Old Tarts was a super- 
popular farmers’ market stand 
before becoming a brick-and- 
mortar cafe. It’s famous for the 
sour cream coffee cake sold 
at the pastry counter; this is a 
muffin version. 

1 cup pecans 

1 cup packed dark brown 
sugar 

IV 2 tsp. ground cinnamon 

1 stick pius 2 Tbsp. 

unsaited butter, softened 

VA cups aii-purpose flour 
1 tsp. baking powder 
V 2 tsp. baking soda 
V 2 tsp. kosher sait 
1 cup granuiated sugar 
3 iarge eggs 
1 cup sour cream 
IV 2 tsp. pure vanilia extract 

1. Preheat the oven to 400°and 
line 18 muffin cups with paper 
orfoil liners. Spread the pecans 
in a pie plate and toast in the 
oven until fragrant and lightly 
browned, about 8 minutes. 

Let cool completely. 



2. In a food processor, combine 
the pecans with the brown 
sugar, cinnamon and 4table- 
spoons of the butter and pulse 
until the pecans are finely 
ground and the crumb topping 
resembles wet sand. 

3. In a medium bowl, whisk the 
flour with the baking powder, 
baking soda and salt. In a large 
bowl, using a hand mixer, beat 
the remaining 6 tablespoons 
of butter with the granulated 
sugar at medium speed until 
fluffy, 1 to 2 minutes. Beat 

in the eggs 1 at a time until 
incorporated, then beat in the 
sour cream, vanilla and 2 table- 
spoons of water. Beat in the 
dry ingredients. 

4. Spoon half of the batter 
into the prepared muffin cups 
and sprinkle with one-third 

of the crumb topping. Top 
with the remaining batter and 
sprinkle the remaining crumb 
topping evenly over the batter. 
Bake for about 25 minutes, until 
the tops are browned and a 
toothpick inserted in the center 
of a muffin comes out clean. 
Transfer the muffins to a rack 
to cool for 10 minutes. Serve 
warm or at room temperature. 

MAKE AHEAD The muffins 
can be stored in an airtight con- 
tainer for up to 2 days. 



Where to Shop 



KINGSTON WINE CO. 

One of upstate New York’s best new wine shops, filled with geel^ 
but affordable bottles. The owners pay special attention to locally 
produced choices, like a funky and minerally 2012 Eminence 
Road Cabernet Franc, made with grapes from my own Finger 
Lakes. I promise to return for one of their hikes, which end with 
wine tastings. 65 Broadway, Kingston; kingstonwine.eom. 

KABINETT& KAMMER 

I never made it to this curiosity shop when it was in New York 
City. That location closed, but this Andes outpost, only open on 
weekends, is flourishing, its tables covered in old botany prints, 
sweet-smelling beeswax candles and vintage ceramics. At an 
annex across the street, owner Sean Scherer sells wildflowers 
and turns part of the space over to the folks at Wayside Cider to 
use for tastings. 7 Main St, Andes; kabinettandkammer.eom. 



MAISON BERGOGNE 

The holy grail for a design-obsessed, city-dwelling hoarder 
like me: a massive Narrowsburg garage, every corner occupied 
by salvaged porcelain light fixtures, library card cases and a 
healthy amount of taxidermy. French owner Juliette Hermant, 
a beekeeping former Brooklynite, exemplifies the new spirit of 
the Catskills: a creative artisan who has joined this community 
for the long haul. 226 Bridge St, Narrowsburg. » 
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The Pie Dish 

Designed by artisan engineers^ our 
generously sized pie dish bakes 
delicious, beautiful fruit and savory 
pies. Perfect for sharing with family 
and friends. 10 year guarantee. 



«( HAUTE CEflAMtC FROM BUR0UNDY 
M ADE IN FRANCE SINCE 1850 0 





Emile Henry 

F R A M C E ^ 



Earth, Fire & Flavor 






Oceania cruises* 

Yotdr World Your Wayf' 



Call 855-OCEANIA (855-623-2642) 

Visit OceaniaCruises.com or Contact Your Travel Agent 



Travel Scout ■* The Catskills 



Where to Stay 



THE ARNOLD HOUSE 

Entering The Arnold House through its sunroom, I feel like I’m 
breaking into the home of a reclusive professor with great taste 
in Scandinavian lounge chairs. At the reception desk, I receive 
a handwritten welcome letter (standard practice for owners Kirsten 
Harlow Foster and Sims Foster, the latter a hospitality executive 
raised in the area); later, in the Tavern, Tm greeted warmly by a 
crew of locals who are pleased, if a little incredulous, that anyone 
would drive from New York City to hang out here. The Fosters run 
the nine-room, one-suite inn as a passion project, incorporating 
modern touches like a spa and craft cocktails while preserving 
elements of retro style such as the pink bathrooms. The Tavern’s 
menu leans heavily on local products, like an astonishingly good 
cow-milk cheese from Tonjes Farm Dairy. From $159 per night; 
839 Shandelee Rd., Livingston Manor; thearnoldhouse.com. 



THE GRAHAM & CO. 

This Phoenicia motel was an early favorite of urban refugees- 
I’ve spotted its signature Catskills vs. Hamptons T-shirts more 
than once in my Brooklyn neighborhood. “Would you like 
a Budweiser? The bonfire and s’mores start at 7,” says the 
receptionist at the open-air check-in desk, perched beneath 
a hand-lettered sign that reads don’t hassle me, Tm local. 

The former motor inn was renovated, DIY-style, by a group of 
artist and fashion designer friends to include reclaimed wood 
walls, filament light fixtures and soft, screen-printed wool 
blankets on the bed. The overall effect is charming but more 
summer camp than boutique hotel: En route to the pool, I stop 
by the palo santo-scented game room to try my hand at the 
massive jigsaw puzzle started by fellow guests. From $150 per 
night; 80 Rte. 214, Phoenicia; thegrahamandco.com. 




The Graham & Co. has 
a summer-camp vibe, 
with an outdoor snack bar, 
RIGHT, and a wood-stove- 
warmed game room, bottom. 
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The Arnold House 
offers campfires and 
a secluded fishing 
cabin, above. 
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Reinventing 

History 

TO MODERNIZE HIS CENTURIES-OLD 
CHARLESTON KITCHEN, CHEF 
MIKE LATA OPTED FORA 
COMBINATION OF MINIMALIST STYLE 
AND LUXURIOUS GOLD DETAIL 

BY CHRISTINE QUINLAN 
PHOTOGRAPHS BY OLIVIA RAE JAMES 



C HEF MIKE LATA wasn’t bom in Charleston, South 
Carolina, but his recent purchase of a nearly 
300-year-old house has made him a custodian of 
a small part of the city’s history The James Island 
home, a few minutes’ drive from his downtown 
Charleston restaurants FIG and The Ordinary, was 
built in 1747 by the father of one of the signers of 
the Declaration of Independence. During the Civil War, it was a hospital 
for slaves with smallpox. “It took a long time for me to feel like the house 
wasn’t going to fall over,” Lata says. “I kept asking all the construction 
guys, ‘Does this look sturdy to you?”’ 

Although Lata loves the history of the house, he and his wife didn’t 
want to live in the 18th century. “The day after we bought the place we 
walked in with a glass of Champagne, and I was like, ‘What did I do?”’ 
One of their first decisions: to gut the kitchen. The original ceiling was 
only seven feet high, but Lata raised it more than two feet, making the 
space feel much airier. For him, this sense of openness was paramount: 
“We only have lower cabinets, so there’s no crowding with uppers. We 
have tons of drawers, which makes it so easy for the room to look clean.” 
(The one exception to his hide-everything-away rule is a meticulously 
organized wall-mounted pegboard for small tools.) Counter space was 
also a priority for Lata, so he added a large island, a breakfast bar and 
20 feet of counter space, all topped with Calacatta Gold marble. The only 
thing he didn’t change: the heart pine floors. “They’re pretty stinkin’ old 
and really full of character,” he says. 
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pistachios are one of 
the lowest-fat snack nuts. 

Power up and party on. 




AMERICAN QUALITY 

PISTACHIOS * 

Look for the mark of American Pistachio Growers. 




©2015/2016 AMERICAN PISTACHIO GROWERS, ERESNO, CA 93720 





CUPBOARDS 



Kitchen Design 



Kitchen Anatomy 



SINK & FAUCET 

A large farm sink ($1,755) 
has a bridge faucet (from 
$1,130) that picks up on 
the subtle gold veining in 
the marble counters (both 
from Rohl; rohlhome.com). 



ESPRESSO ZONE 

Lata chose an Italian 
Rancilio grinder ($350) 
and espresso machine 
($685; amazon.com). 

He placed the 
coffee station next to 
the refrigerator. 





“One of the most 
striking things about 
the kitchen is the color 
of the cabinets,” says 
Lata (here with his 
son, Henry). The paint 
is Hale Navy by 
Benjamin Moore. 



I nil 

- 



WARMING DRAWER & PEGBOARD 

Lata contemplated a second oven to go with his 
Thermador range but opted instead for a warming 
drawer ($2,150; thermador.com). “I can just throw 
things in there while the rest of the meal is coming 
together,” he says. His inspiration for the pegboard 

storage on the wall was Julia Child’s Cambridge, 
Massachusetts, kitchen; “It’s nice not to have to root 
around in the junk drawer every time I want a peeler.” 
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RICH IS ALWAYS A GOOD THING 




CABERNET SAU\ IGNON 





AUSTRALIA ITALY CALIFORNIA - ARGENTINA SPAIN 



For sales and distribution information visit vintagepoint.com ©2015 One True Vine, LLG. 
Facebook: LayerCakeWine LayerCakeWines.com Twitter: LayerCakeWine 



Kitchen Design 4 Reinventing History 



Rigatoni with Cabbage and 
Creme Fraiche 

O Total 45 min; Serves 4 

8 oz. pumpernickel bread, torn into 
pieces (3 cups) 

2 Tbsp. unsalted butter 

3 Tbsp. extra-virgin olive oil 
Kosher salt and black pepper 

4 oz. thick-cut bacon, cut into 
V^-inch dice 

1 small onion, chopped 

3 garlic cloves, thinly sliced 
yz tsp. crushed red pepper 

1 head of Savoy cabbage 
{IV 2 lbs.), shredded 

2 cups chicken stock 

1 lb. rigatoni 

V 2 cup creme fraTche 

V 2 cup grated Parmigiano-Reggiano 
cheese, plus more for serving 



1. In a food processor, pulse the bread until 
coarse crumbs form. In a skillet, melt the 
butter in 2 tablespoons of the olive oil. Add 
the breadcrumbs and cook over moder- 
ately low heat, stirring occasionally, until 
crisp, 8 minutes. Season with salt. 

2. In a large straight-sided skillet, heat the 
remaining 1 tablespoon of olive oil. Add the 
bacon and cook over moderate heat until 
crisp: transfer to paper towels to drain. Add 
the onion, garlic and crushed red pepperto 
the skillet and cook until the onion is soft- 
ened, about 2 minutes. Add the cabbage 
and stock and bring to a simmer. Cook, stir- 
ring, until almost all of the stock has evapo- 
rated, 8 minutes. 

3. Meanwhile, in a large saucepan of salted 
boiling water, cook the pasta until al dente. 
Drain, reserving V 2 cup of the pasta water. 
Toss the pasta with the cabbage. Stir in the 
creme fraTche, the V 2 cup of cheese and, if 
necessary, the reserved pasta water; sea- 
son with salt and black pepper. Transfer the 
pasta to bowls and garnish with the bread- 
crumbs, bacon and black pepper. Serve 
with additional cheese on the side. 

WINE Brisk, fragrant Pinot Grigio: 2014 
Palmina. 



Roast Pork with Acorn Squash 
Romesco Puree 

O PAGE 64 

Active 45 min; Total 2 hr 30 min; Serves 8 

Romesco, a Catalonian sauce made with 
almonds and red bell pepper, is the inspira- 
tion forthis squash puree. 

PORK AND SQUASH 

One 8-rib center-cut rack of pork, 
chine bone removed (8 lbs.) 

yz cup plus 1 Tbsp. extra-virgin olive oil 

1 Tbsp. chopped rosemary 

1 Tbsp. chopped thyme 

Kosher salt and pepper 

1 acorn squash (IVa lbs.), quartered 
and seeded 

5 garlic cloves 
1 yellow onion, quartered 
1 red bell pepper, quartered 

4 oz. sourdough bread, cut into 1-inch 
pieces 

y^ cup unsalted roasted almonds, 
chopped 



The Taste of Tradition 




BelGioioso 

Qiidlity N!i?vt?r Stop^ 



BelGioioso Pnwolone is hantl-crafted from a recipe rich in 
tradition and aged with expert care to elicit the best flavor 
and aroma. Enjoy as a tasty snack, layer in a sandwich or 
mdt on pizza. Our Provolone has a legac)' of great taste. 



Recipes and more at belgioioso.com 
rBST Free*^ | Gluten Free | Award- Winning 

‘'fio J Aop foausi m nEl frowi irrmitd Bjflh )wniii?:>ap. 
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1 Tbsp. sherry vinegar 

14 tsp. piment d’Espelette 

SALAD 

14 small shallot, finely diced 

2 Tbsp. sherry vinegar 

1 Tbsp. grated fresh horseradish, 
plus more for garnish 

y^ Tbsp. sorghum syrup 

1 tsp. Dijon mustard 

14 cup extra-virgin olive oil 

2 bunches of dandelion greens, 
coarsely chopped 

Kosher salt and pepper 

1. Make the pork and squash Preheat 
the oven to 450° Set the pork fat side up 
on a rack set over a rimmed baking 
sheet. Rub the roast with 2 tablespoons 
of the oil and the rosemary and thyme; 
season with salt and pepper. On another 
sheet, toss the squash, garlic, onion and 
bell pepper with 2 tablespoons of the oil; 
season with salt and pepper. 

2. Roast the pork in the middle third of 
the oven and the vegetables in the bot- 
tom third for about 40 minutes, until the 
squash is tender. Transfer the vegetables 
to a rack to cool. Turn the oven down to 
375°and roast the pork for about 45 min- 
utes longer, until an instant-read ther- 
mometer inserted in the thickest part 
registers 135°. Transfer the pork to a work 
surface and let rest for 15 minutes. 

3. Meanwhile, on another baking sheet, 
toss the bread with 1 tablespoon of the 
oil and bake until golden, 12 minutes. 

4. When the squash is cool, scoop the 
flesh into a food processor. Peel the bell 
pepper and discard the skin. Add the 
roasted pepper, garlic and onion to the 
processor along with the croutons, 
almonds, vinegar and piment d’Espelette. 
Puree until almost smooth. With the 
machine on, slowly stream in the remain- 
ing y^ cup of olive oil. Season the puree 
with salt and pepper. 

5. Make the salad In a bowl, whisk the 
first 6 ingredients. Add the greens and 
season with salt and pepper. Transfer to 
a serving bowl and garnish with more 
fresh horseradish. 

6 . Carve the pork and serve with the 
squash puree and dandelion salad. 

WINE Lively, red-berried Beaujolais: 2013 
Terres Dorees Cote de Brouilly. 



Chunky Snapper and Root 
Vegetable Chowder 

Total 1 hr 30 min; Serves 8 

1 Tbsp. canola oil 

4 oz. thick-cut bacon, cut into 
14-inch dice 

1 yellow onion, chopped 
y^ cup all-purpose flour 

5 cups fish stock, clam juice or 
chicken broth, warmed 

3 baking potatoes (IV 4 lbs.), peeled 
and cut into 1 -inch pieces 

3 turnips (10 oz.), peeled and cut 
into 1 -inch pieces 

2 parsnips (10 oz.), peeled and cut 
into 1 -inch pieces 

1 celery root (1 lb.), peeled and cut 
into 1 -inch pieces 

IV 2 tsp. chopped thyme 

3 cups whole milk 

IV 2 lbs. skinless red snapper fillet, cut 
into P/ 2 -inch pieces 

cup fresh lemon juice 

1 tsp. Worcestershire sauce 
Hot sauce 

2 Tbsp. chopped parsley 
Kosher salt and pepper 
Chopped dill, for garnish 

1. In a large enameled cast-iron casse- 
role, heat the oil. Add the bacon and 
cook over moderate heat until crisp. Add 
the onion and cook until beginningto 
brown, about 5 minutes. Whisk in the 
flour and cook until lightly browned, 
about 2 minutes. Whisk in the fish stock 
and bringto a simmer. Add the potatoes, 
turnips, parsnips, celery root and thyme 
and simmer over moderate heat until 
tender, about 20 minutes. 

2. Add the milk and cook, stirring occa- 
sionally, until the soup is thickened, about 
10 minutes. Stir in the snapper, lemon 
juice, Worcestershire and a dash of hot 
sauce and cook until the fish is just white 
throughout, about 5 minutes. Stir in the 
parsley and season with salt and pepper. 
Transfer the chowder to bowls and 
garnish with dill. Serve, passing more hot 
sauce at the table. 

WINE Vivid, full-bodied dry German 
Riesling: 2013 Leitz Bins Zwei Dry. 
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iscoverthe beauty, traditions 
and fascinating past of the 
state of Yucatan with a visit 
to Izamal. Located 45 minutes 
east of the state's capital city of Merida, 
this town was designated as the first 
of Mexico’s Pueblos Magicos, or Magic 
Towns, thanks to its historical and 
cultural importance. Mayan pyramids 
like Kinich Kak Mo overlook the village 
center, and the Convento de San 
Antonio de Padua, Izamal’s Franciscan 
monastery, is a colonial masterpiece 
built atop an ancient acropolis, reflecting 
the tradition of layering of cultures here. 
The monastery features the second- 
largest atrium in the world, lesser only 
to St. Peter's Basilica in Vatican City, 
and draws attention to the impressive 
architecture of the town. 

A horse-drawn carriage ride through 
the streets of Izamal is a feast for the 
senses. The town’s houses, stores and 
churches are painted a lively golden 
yellow, and the visually striking scene 
is complemented by the region’s food 
traditions, which blend local and 



European ingredients into a very unique 
cuisine. Taste it for yourself at KInIch 
restaurant, situated In a colonial-era 
mansion that belonged to the owner’s 
family. All of the dishes, like papadzules 
with longaniza (an original recipe), relleno 
negro, and, of course, cochinita pibil, the 
trademark dish of the state, are ancestral 
recipes prepared the Mayan way using 
wood fires In underground ovens. 

For an unforgettable stay, make home 
base one of the grand Izamal mansions 
that have been converted into boutique 
hotels. Just behind the Convento de 
San Antonio de Padua, the Rinconada 
del Convento Hotel features serene 
rooms, a relaxing pool and breathtaking 
views of Mayan ruins and the convent. 
There’s also the luxurious option of 
being catered to during a stay in its 
private, four-room Villa San Antonio. 

Your Izamal experience will be as rich, 
multifaceted and memorable as Yucatan 
Itself. Visit yucatan. travel to plan your 
next trip. 



DON'T MISS 

Complement your trip with these 

unique experiences in Yucatan: 

• Visit the light-and-sound 
experience Noches de Kukulkan 
at Chichen Itza, one of the seven 
wonders of the world. 

• Take a dip in any of the nearby 
fresh water sinkholes (cenotes), 
refreshing underground pools 

• Shop for handmade embroidered 
and cross-stitched traditional 
clothing 



Fly AeroMexico to Merida nonstop from 
Miami, with four weekly flights, or with 
a stop in Mexico City from any of its 
18 destinations in the United States. 

To learn more and book your flights, 
visit aeromexicovacations.com or 
call 1 . 800 . 934 . 4488 . 

MEXICO 

LIVE IT TO BELIEVE IT 

visitmexico.com 




PERSONAL 

JOURNEY 



A Refugee Cooks 
His Way Home 

JAMES SYHABOUT TRAINED WITH THE WORLD’S GREATEST CHEFS, 
BUT AS HE BEGINS TO EXPLORE HIS LAOTIAN FOOD HERITAGE, THERE’S 
JUST ONE PERSON TO INSPIRE HIM: HIS MOTHER. 

BY JOHN BIRDSALL 




J AMES SYHABOurs mom, Udon, 
is leaning so far into the tall 
kitchen trash can that her 
shoulders disappear. Just 
when I think sheTl fall in and 
we will have to pull her out by the legs, 
she emerges with a two -foot cilantro 
stalk, leaves stripped, trailing a pale 
root. She’s growling something in Lao, 
scolding her 3 6 -year-old son for pulling 
off the leaves and tossing the rest. 

“I threw away some trim,” Syhabout 
tells me with a small smile, above the 
buzz of exhaust fans in the narrow prep 
kitchen of his four- and- a-half-year-old 
restaurant. Hawker Fare. “Now she’s 
on my case.” At the edge of Uptown in 
Oakland, California, Hawker Fare has 
the feel of a mom-and-pop place. It’s 
not where you would expect to find an 



exquisitely trained chef like Syhabout, 
a guy with a gleaming Michelin-starred 
restaurant, Commis, and such talent 
for modernist locavore cooking that 
he’s helped redefine California cuisine. 

In the past year, Syhabout and I have 
spent a lot of time together; last fall 
I shadowed him in Thailand, his first 
visit back in several decades, to research 
a book we’re planning. Today, he and his 
mom are prepping for a big family 




barbecue while she bitches him out as 
if he were a 19 -year-old stage who 
tourneed the potatoes wrong- and he’s 
the happiest I’ve ever seen him. 

The mostly Laotian dishes Syhabout 
and his mom are preparing are ones 
he grew up with, the tastes marked on 
his memory, indelible as tattoos: the 
fermented fish paste called padaek, 
shudderingly bitter beef bile. These are 
the flavors that, in the years he spent 
learning to become a great chef, once 
embarrassed him. So he boxed those 
memories up and hid them away. 

“Now I realize,” says Syhabout, “that 
finding my identity through fine dining 

James Syhabout and his mom, Udon, came 
to California from a Thai refugee camp. 
above: His Laotian-inspired table. 
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Personal Journey James Syhabout 




JAMES SYHABOUT 



It took time to 
get to the place 
where I don’t , 
care if my cool^s 
see me with a 
$2 knife instead 
of my $200 one/ 



Syhabout at Hawker Fare. The space 
once housed his mother’s restaurant. 



came at the cost of ignoring a large part 
of myself. It was like a mirror I put away, 
thinking I’d never want to look at it 
again.” Hawker Fare got Syhabout asking 
a question he hadn’t considered when he 
cooked at Spain’s El Bull!: Who am I? 

S YHABOUrS DEEP REACH into 
his past is part of a growing 
search for authenticity 
among chefs. American food 
is evolving as cooks look 
beyond the formal techniques to more 
personal sources of inspiration. “As 
Asian kids we lived so long trying to be 
something else beyond our culture,” 
says Korean- American chef Roy Choi, 
a friend of Syhabout’ s since both were 
named F&W Best New Chefs in 2010. 

“The road back to the culture can be a 
really powerful one. I went through it. 

I see James going through it now.” 

“He’s not afraid to put eveiything on 
the chopping block,” says Jeremy Fox, 
chef at Rustic Canyon in Santa Monica 
and a friend of Syhabout’ s since they 
both cooked at Manresa in Los Gatos, 
California. “I think that’s the sign of 
an artist. That’s how you grow.” 
Syhabout came to Oakland in 1981, 
when he was two years old and still 
called Somchith, his birth name. His 



father was Laotian, so the family was 
able to enter the US as refugees from 
Communism. They settled in a big 
apartment building, a place Syhabout 
calls the Laotian ghetto, a few blocks 
from where Hawker Fare is now. They 
lived on welfare, though his dad made 
a little money fixing cars in the empty 
lot next door with parts he scavenged. 

Off the street, Syhabout grew up 
around non-blood aunties and uncles, 
in a typical Lower Mekong existence. 
They ate in one another’s apartments 
or the backyard, on floor mats scarred 
with cigarette burns, gathering around 
grilled fish, jungle curries and baskets 
of sticky rice, everybody eating from 
the same platters and bowls. “Sharing 
the love,” Syhabout says. 

Udon opened a restaurant in Concord, 
a suburb 20 miles from Oakland. There, 
she made sugary-sweet pad Thai and 
fluorescent-colored coconut curries with 
swap-out proteins, the same as every 
other Thai restaurant in America. “I’d 
ask, ‘Mom, why don’t you cook in the 
restaurant like you do at home?”’ 
Syhabout says. “She’d tell me she was 
afraid she wouldn’t be able to bring in 
the customers. She said nobody knows 
what Laotian food is, but everybody 
knows pad Thai.” 



When he was 10 or so, Syhabout 
became his mom’s hardworking 
sous-chef After school he’d ride BART 
out to Concord, marinate the meats or 
sit on a plastic stool and pull the stems 
from 10 -pound bags of chiles each the 
size of a pinkie joint. “The stools had 
a little cartoon character sticker on the 
seat,” he says. “You’d sit there so long, 
the heat from your butt would make the 
sticker come off.” 

One day Syhabout channel surfed to 
an episode of Great Chefs on PBS. He 
saw white chefs in toques, cooking 
European food in pristine kitchens - 
no battered aluminum pans and cheap 
knives. He went to the California 
Culinary Academy straight out of 
Oakland Technical High, staged in 
Europe, opened Commis in Oakland, 
became an F&W Best New Chef and 
did not look back. Until Hawker Fare. 

I USED TO BE kind of a snob,” he 
tells me. “In fine dining you have 
to be a tough guy.” He’s standing 
at a cutting board with his mom 
as she shows him how to use the 
sharp end of a bamboo skewer to shred 
bamboo shoots (a knife’s pressure would 
crush them) . “You use your impeccable 
technique as a shield so nobody can 
criticize you. It took me a long time to get 
to the place where I don’t care if my 
cooks see me with a $2 knife instead of 
my $200 Japanese knife.” Or to smile 
when his mom rides him for throwing 
away a cilantro stalk. 

There’s a reason Syhabout doesn’t 
mind getting bossed around by his 
mother in Hawker Fare’s kitchen: It 
used to be hers. 

Before Hawker Fare, the space housed 
Udon’s restaurant, which she opened 
in the late ’90s, after selling the Concord 
place. But in 2009, after two decades 
of cooking, she was fried. She wanted to 
return to Thailand in semiretirement 
to raise small, furry brown Asian pigs and 
water buffalo. 

Syhabout had only that year opened 
Commis. The Great Recession hit hard, 
and Udon couldn’t find anyone to take 
over her lease. One day, when he stopped 
in, Syhabout found his mom crying. 

He hugged her, said she could go back 
to Thailand-that he’d pick up her lease. 
“Then I thought. Shit,” he says. “I don’t 
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Experience every luscious, vibrant 
taste of Monterey County's 
acclaimed Arroyo Seco region, 
captured in Arroyo Vista Chardonnay, from 
the limited production, artisan wines 
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The subtle tang of Pomegranate, Blackberry 
with Acai, and Lychee meets rich dark 
chocolate on a tropical taste adventure. 
Let the exotic flavors unfold. 




MASTER SW*SS CHOCOLATIER 
SfNCE 1845 




know how to cook that food. I’d 
always watched my mom but never 
learned how to do it myself.” There 
was something else, too, something 
that wasn’t just about knov^ng how 
to make a jaew bong-a fiery ehile 
dipping paste-like his mom’s. It had 
to do with who Syhabout was in 
a more fundamental way 

When he launehed Hawker Fare, 
it was with a menu of earefully 
eoneeived riee bowls: pork belly 
nudged along for 24 hours in an 
immersion eireulator, green tofu eurry 
with vadouvan. They were delieious 
but self-eonseious, like family meal in 
a fine-dining plaee, eooked by a stage 
with something to prove. 

Syhabout knew it wasn’t right. With 
his mom gone to Thailand, he had 
to teaeh himself to eook, trusting his 
taste memories to re-ereate the 
messy, vital and unedited world he 
knew as a kid, relying on emotion and 
intuition-two things pretty mueh 
alien to fine dining. 

Soon he killed the riee bowls, 
replaeing them with family-style 
platters that diners would mop 




Syhabout and his mom, reunited in 
the restaurant kitchen. 



at with clods of sticky rice: sandal- 
thin grilled pork chops hanging off 
the platter’s rim, dripping juices 
on the table, and piles of blistered long 
beans with bacon. It was one of 
Syhabout’ s first big acts of letting go. 

Now Hawker Fare’s food is more 
Laotian than Thai, with a fierceness 
that’s eclipsed the polite rice bowls. 
Like chef Eddie Huang, author of the 
memoir Fresh Off the Boat, Syhabout 
is engaged in a hip-hop throwdown, 
flinging open the back gate of the 
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Personal Journey James Syhabout 



Laotian ghetto to say, “Take a look-this 
is the real.” The experience is Syhabout’s, 
but it’s a challenge to every chef not to 
worry about what the world thinks. 

A t the barbecue, I follow 
Syhabout down a long 
driveway near Hawker 
Fare to a large paved 
backyard ringed by folding 
chairs. People arrive toting 12 -packs 
of beer or a dish they’re famous for. 

A four-piece Laotian band, set up on a 
big floral carpet in the corner, warms 
up with “Hotel California.” 

From a big Weber grill behind the 
buffet tables, a gray-haired volunteer 
pulls the first brisket from the coals. 
With a knife, he skives off tongue- 
shaped slices as Syhabout Alls a paper 
bowl with jaew kom, a dipping sauce. 

A murky red flecked with black, it 
contains two types of cow bile, extracted 
from separate stomachs: One is deeply 
offal, the other has a low bitterness, filled 
out with charred tomatoes, fish sauce, 
fermented shrimp paste and chiles. 

Syhabout is dropping handfuls of 
cilantro and mint into a bowl of laab 
goong diep. The puree is sticky, shiny 
and gray, a mix of raw shrimp, galangal, 
small eggplants charred black and the 
fermented fish paste padaek. It’s been 
more than a decade since Syhabout has 
eaten this dish. “I wasn’t allowed to 
have it as a kid because of parasites,” he 
says. I ask if he’d ever put it on Hawker 
Fare’s menu. 

He shakes his head. “How would we 
sell it? Doesn’t seem very appetizing: 
Raw Shrimp Salad.” I want to tell him 
he sounds like his mom in her pad Thai 
days but stop short: I figure the dish 
will eventually make it to Hawker Fare. 

I ask Syhabout what effect Hawker 
Fare will have on Commis. He says he 
doesn’t know yet. But he’s teaching his 
cooks to be more open. When one brings 
him a dish to try, Syhabout poses a 
different question than he once did. 

“I used to focus on the flavors, the 
balance, the plating,” he says. “Now I 
ask them, ‘How does it make you feel?”’ 



John Birdsall is a writer and ex-cook 
living in Oakland, California. He is working 
on a book with James Syhabout. 



Rice Congee with Pork Meatbaiis 

Khao Dtom Moo Saap 

0 Total 40 min; Serves 4 to 6 

yz lb. ground pork 

2 Tbsp. Asian fish sauce, plus 
more for serving 

1 Tbsp. soy sauce 

Freshly ground white pepper 

8 cups chicken stock or 
low-sodium broth 

1 cup jasmine rice 

1 lemongrass stalk, cut into three 
3-inch pieces and crushed 

5 dried Thai bird chiles, stemmed, or 
1 Tbsp. crushed dried Thai chile 

14 cup vegetable oil 

5 garlic cloves, thinly sliced 

1 serrano chile, seeded and minced 

14 cup distilled white vinegar 

yz tsp. sugar 

Lime wedges, sliced scallions and 
chopped cilantro, for serving 

1. In a bowl, combine the pork with the 2 
tablespoons of fish sauce, the soy sauce 
and a pinch of white pepper. Let sit for 
10 to 30 minutes. 

2. In an enameled cast-iron casserole, 
combine the chicken stock, rice and lemon- 
grass and bring to a boil over moderately 
high heat. Reduce the heat to low, cover 
partially and simmer until the rice is soft, 
about 25 minutes. Discard the lemongrass. 

3. Meanwhile, in a small skillet, toast the 
dried chiles over moderate heat until lightly 
browned and fragrant, about 3 minutes. 
Transfer to a spice grinder and grind to a 
coarse powder; some seeds will remain. 
Transfer to a bowl and wipe out the skillet. 

4. Heat the oil in the skillet. Add the garlic 
and cook over low heat until caramelized, 
about 10 minutes. Scrape the garlic oil into 
a small bowl. In another small bowl, com- 
bine the serrano, vinegar and sugar and stir 
until the sugar is dissolved. 

5. Using a small ice cream scoop, make gen- 
erous 1-inch meatballs with the ground pork. 
Drop into the rice and broth in the casserole. 
Cover and simmer over moderately high 
heat, stirring occasionally, until the meat- 
balls are cooked through, about 10 minutes. 

6 . Ladle the congee into bowls. Serve 
with little bowls of the toasted chiles, fried 
garlic oil, chile vinegar, lime wedges, scal- 
lions, cilantro, white pepper and fish sauce. 



MAKE AHEAD The uncooked meatballs can 
be refrigerated overnight. 

WINE Vibrant South African Chenin Blanc: 
2014 Ken Forrester Petit. 

Green Mango with Dipping Sauce 

Mak Muang Som Klub Jaew Wan 

0 Total 35 min; Serves 4 to 6 

2 Tbsp. raw sticky rice or jasmine rice 

3 dried Thai bird chiies, stemmed, or 
2 tsp. crushed dried Thai chiles 

yz cup Asian fish sauce 

y^, cup sugar 

2 Tbsp. chopped shaiiot 

1 fresh red Thai chiie or other hot 
red chiie, minced 

2 iarge green (unripe) mangoes, 
peeied and cut into V 2 -inch siices 

Lime wedges, for serving 

1. In a small skillet, toast the rice over 
moderate heat, shaking the pan fre- 
quently, until lightly browned and fragrant, 
about 10 minutes. Let cool slightly, then 
transfer to a spice grinder and coarsely 
grind. Sift to remove any big pieces: you 
should have 1 tablespoon. 

2. Wipe out the skillet. Add the dried chiles 
and toast over moderate heat until 
browned in spots, about 3 minutes. Trans- 
fer to the spice grinder and grind to 

a coarse powder; some seeds will remain. 

3. In a medium bowl, stir the fish sauce with 
the sugar until the sugar dissolves. Stir 

in the shallot, fresh chile and toasted rice 
powder. Add the dried chile powder, 

1 teaspoon at a time, checking the heat as 
you go. Let the dipping sauce stand for 
20 minutes. Transferto a small bowl and 
serve with the mangoes and lime wedges. 



Hawker Fare, 2300 Webster St, Oakland, CA; 
hawkerfare.com; 510-832-8896. 
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Every get-together should hove mucho flavor. Make sure of it with Avocados 
From Mexico, the only avocados available all year round, and they're 
always fresh. The next time you're in the mood for a fiesta, make it a little 
more special with the top-selling avocado brand in the U.S. 
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WHAT TO COOK NOW 



HANDBOOK 



Thanksgiving 

Speciai 

MARKET MATH STARTERS, SIDES AND SWEETS, PLUS A MAD GENIUS TIP 
FOR EFFORTLESSLY JUICY TURKEY AND MORE. 



MUSHROOM-BARLEY 
SALAD, P. 82 
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Handbook 4 What to Cook Now 




MARKET MATH 

Grains 

F&W’s Kay Chun 



1 

Mushroom-Barley Salad 

In a large skillet, heat 2 Tbsp. 
olive oil. Add % lb. mixed 
mushrooms and eook over 
high heat, stirring, until 
golden, 5 minutes. Transfer to 
a bowl. Repeat twiee to eook 
a total of 2 lbs. of mushrooms, 
adding more oil as neeessary. 
Stir in 5 eups eooked barley, 

2 tsp. ehopped sage, V4 eup 
lemon juice and V4 cup olive 
oil; season with salt and pep- 
per. Serves 8 to 10 



2 

Quinoa Brittle 

Toss 2V2 cups cooked quinoa 
on a large baking sheet with 
2 Tbsp. canola oil. Bake at 350° 
for 30 minutes, until crisp. 

In a saucepan, cook IV2 cups 
sugar over moderately low 
heat, stirring occasionally, until 
amber. Stir in V2 tsp. baking 
soda, then stir in the quinoa 
and 2 Tbsp. toasted sesame 
seeds. Spread thinly on a bak- 
ing sheet to cool. Makes 1 lb. 



3 

Bulgur-Topped Squash 

In a skillet, heat 2 Tbsp. olive 
oil. Add IV4 cups cooked 
bulgur; cook over moderate 
heat, stirring, until crispy, 

12 minutes. Stir in 1 Tbsp. 
crushed coriander seeds. 
Sprinkle onto 16 roasted kabo- 
cha squash wedges, along 
with scallions. Serves 8 



4 

Wheat Berry Queso 

Melt 4 Tbsp. butter in a large 
cast-iron skillet. Whisk in 
V4 cup flour over moderate 
heat until golden. Whisk in 
2 cups milk and cook until 
thickened, 3 minutes. Season 
with salt and pepper. Stir in 
2V2 cups cooked wheat berries, 
2 cups grated Gruyere cheese, 
two 6-oz. cans drained tuna 
and V2 cup snipped chives. 
Bake at 375° for 20 minutes. 
Serves 8 to 10 
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REAL LEAF-BREWED TEA. 
PURE AND SIMPLE. 




©2015 Pure Leaf is a registered trademark of the Unilever Group of Companies used under license. 








Handbook 4 What to Cook Now 




MARKET MATH 

Canned Pumpkin 

F&W’s Justin Chappie 



1 

Pumpkin Parfaits 

In a large bowl, beat two 15 -oz. 
eans pumpkin puree, 2 eups 
mascarpone, IV 2 eups confec- 
tioners’ sugar, 1 tsp. pumpkin 
pie spice and V 4 tsp. salt until 
thick. In another bowl, beat 
2 cups each heavy cream and 
mascarpone with 1 cup con- 
fectioners’ sugar until soft 
peaks form. In 12 tall glasses, 
layer the pumpkin and cream 
with crushed chocolate wafer 
cookies. Makes 12 



2 

Pumpkin Hummus 

In a food processor, puree two 
15-oz. cans drained and rinsed 
chickpeas with 1 cup pump- 
kin puree, V 4 cup lemon juice, 
2 small garlic cloves, V 4 tsp. 
cayenne and Vs cup water. 
Season with salt and pepper. 
Makes 3 cups 



3 

Pumpkin Potatoes 

In a large saucepan, boil 

4 lbs. peeled 1-inch cubes of 
Yukon Gold potatoes in salted 
water until tender, 20 min- 
utes. Drain well. In the sauce- 
pan, melt IV 2 sticks butter 

in 2 cups milk; add IV 2 cups 
pumpkin puree. Press the 
potatoes through a ricer into 
a bowl and mix in the pump- 
kin mixture. Season with salt 
and pepper. Serves 10 to 12 



4 

Chai-Walnut Muffins 

In a saucepan, melt 1 stick 
butter with 1 Tbsp. crushed 
chai tea. In a bowl, whisk 
2 large eggs, 1 cup each sugar 
and pumpkin puree and the 
melted butter. Whisk in 
IV 3 cups all-purpose flour, 

IV 4 tsp. baking soda and V 2 tsp. 
kosher salt. Spoon into a 
12-cup lined muffin pan; top 
with IV 2 cups chopped wal- 
nuts. Bake at 350° for 20 to 
25 minutes. Makes 1 dozen 
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SPICED PUMPKIN CHEESECAKE 

Prep Time: 30 min. | Total Time: 7 hours 15 min. (incl. refrigerating) | Makes: 16 servings 

MAKE IT 



1 

1 

1 

1 

4 

1 - 1/2 



WHAT YOU NEED 

gingersnaps (2 inch) 

cup PLANTERS Pecans 

pkgs. (8 oz. each) PHILADELPHIA 

Cream Cheese, softened 

cup sugar 

can (15 oz.) pumpkin 
Tbsp. pumpkin pie spice 
tsp. vanilla 
eggs 

Tbsp. honey 



HEAT oven to 325° F. 

USEpulsi ng action of food processor to process 
gingersnaps and 1/4 cup nuts until finely crushed. 

Press into bottom of 9-inch springform pan. 

BEAT cream cheese and sugar in large bowl with 
mixer until blended. Add pumpkin, spice and vanilla; 
mix well. Add eggs, 1 at a time, mixing on low speed after 
each just until blended. Pour over crust. 

BAKE 1 hour 20 min. to 1 hour 30 min. or until center is almost 
set. Loosen cake from rim of pan; cool before removing rim. 

Refrigerate cheesecake 4 hours. 

COOK honey and remaining nuts in skillet on medium-high heat 
5 min. or just until honey is foamy and nut mixture is heated through, 
stirring frequently. Spread onto baking sheet sprayed with cooking spray 
use fork to separate nuts slightly. Cool completely. 
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MARKET MATH 

Greens 



1 

Cool Ranch Kale Dip 

Blanch 10 oz. baby kale in 
salted water for 30 seconds; 
drain well, squeeze dry and 
coarsely chop. Transfer to 
a bowl and stir in 2 cups lab- 
neh, 1/4 cup each buttermilk 
and chopped chives, 1 Tbsp. 
each granulated garlic and 
onion and tsp. each dried 
dill and parsley; season with 
salt and pepper. Makes 3 cups 



2 

Mustard Greens Salad 

In a large bowl, whisk V 4 cup 
cider vinegar with cup 
canola oil and 2 Tbsp. each 
stone-ground mustard and 
lemon juice. Add 12 oz. shred- 
ded mustard greens, 2 peeled 
and sliced apples and V 2 cup 
chopped dill. Season with salt 
and pepper. Serves 10 to 12 



3 

Spinach-Radish Salad 

In a bowl, whisk V 4 cup olive 
oil with 3 Tbsp. lime juice 
and 1 cup each sliced scal- 
lions and cilantro leaves. Add 
10 oz. stemmed curly spinach 
and 2 cups sliced radishes 
and season with salt and pep- 
per. Top with crumbled pork 
rinds. Serves 10 to 12 



4 

Piccata Swiss Chard 

in a large pot, heat V 4 cup olive 
oil. Add V 4 cup each drained 
capers and minced garlic; 
cook over moderate heat, stir- 
ring, until golden, 3 minutes, 
in batches, stir in 1 lb. stemmed 
and coarsely chopped Swiss 
chard (from 3 bunches) until 
wilted. Add V 4 cup each lemon 
juice and chopped parsley; 
season with salt and pepper. 
Serves 10 to 12 



F&W’s Kay Chun 
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CAMPAIGN FINANCED ACCORDING TO CE No 1308/2013 



This is not 
just a Prosecco. 
It’s Mionetto. 





Mionetto Prosecco USA 
MionettoProseccoUSA.com 



Imported by Mionetto USA Inc., White Plains, NY 



Since 1887, Mionetto in 
Northeast Italy’s enchanting 
Prosecco region has been 
writing its story, creating wines 
that captivate and inspire. 

The inimitable Mionetto style 
is expressed in this refined 
Prosecco Brut, with its seductive 
aromas and flavors of honey, 
golden apple and white peach. 

Experience Mionetto ’s world 
of sparkling inspiration. 




f QHDATA mter*Tm kh ■ ■■t 



MionettO 
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MARKET MATH 

Biscuits 

F&W’s Kay Chun 



1 

Vanilla-Scented Wedges 

In a bowl, whisk 2 V 2 cups 
all-purpose flour, V 2 cup sugar, 
1 Tbsp. baking powder, tsp. 
ground cardamom and V 2 tsp. 
kosher salt. Cut in 10 Tbsp. 
cold butter until pebbly. Stir 
in IV 4 cups heavy cream and 
1 tsp. vanilla extract. Pat into 
a 9 -inch round. Cut into 
12 wedges. Bake on a parch- 
ment-lined sheet at 350° for 
40 minutes, until golden. 
Makes 1 dozen 



2 

Salt-and-Pepper Biscuits 

In a bowl, whisk 2 V 2 cups 
all-purpose flour, 4 tsp. baking 
powder, 1 Tbsp. pepper and 
1 tsp. kosher salt. Cut in 10 Tbsp. 
cold butter until pebbly. Stir 
in IV 4 cups buttermilk. Pat out 
the dough 1 inch thick. Stamp 
out 2-inch rounds; place in a 
buttered 12 -inch cast-iron skil- 
let. Brush with butter. Bake at 
350° for 40 minutes. Makes 14 



3 

Thai Coconut Minis 

In a bowl, whisk 2^4 cups all- 
purpose flour, 4 tsp. baking 
powder and 1 tsp. each baking 
soda and kosher salt. Cut in 
10 Tbsp. cold butter until peb- 
bly. Stir in IV 4 cups unsweet- 
ened coconut milk and one 
4-oz. jar Thai red curry paste. 
Pat into a 7-inch square. Cut 
out 1 -inch biscuits. Bake on 
a parchment-lined sheet at 350° 
for 20 minutes. Makes 4 dozen 



4 

Mexican Com Drops 

In a bowl, whisk 2 V 2 cups flour, 
4 tsp. baking powder and V 2 tsp. 
kosher salt. Cut in 10 Tbsp. cold 
butter until pebbly. Stir in 
2 cups each grated Cotija cheese 
and corn, V 2 cup chopped cilan- 
tro, 1 tsp. grated lime zest 
and IV 4 cups heavy cream. Bake 
2 -Tbsp. mounds of dough on 
parchment-lined sheets at 350° 
for 30 minutes. Makes 3 dozen 
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PLATE BY NAMA-YA 



* *CanecF , you picked the wrong guy.” 

George Miller | Cancer Survivor 

With the largest cancer clinical research program in the nation, 

MD Anderson originated many of todays most innovative treatments. Join us in the fight. 

Call 1-855-894-0145 or visit MakingCancerHistory.com. 



BEST 

HOSPITALS 



Ranked number one in the 
nation for cancer care by 
U.S. News & World Report. 



THE UHIVEHSITV OF TEXAS 

MD Anderson 
Concor Center 



Making Cancer History* 
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BLACK KALE 



SPANISH 

MANCHEGO 



Coriander Vinaigrette 

Makes IV4 cups 

In a small skillet, toast 
IV 2 Tbsp. crushed coriander 
seeds until very fragrant, 
about 2 minutes. Transfer 
the seeds to a medium 
bowl and add 6 Tbsp. white 
wine vinegar, 1 finely 
chopped shallot, 2 minced 
garlic cloves and V 2 cup 
chopped cilantro. While 
whisking constantly, slowly 
drizzle in cup extra- 
virgin olive oil until well 
blended. Season with 
kosher salt and pepper. 



ROASTED BEETS 



CORN NUTS 



ISRAELI 

COUSCOUS 



ROASTED BELL 
PEPPER 



PERSIAN 

CUCUMBER 



CURRANTS 



BABY MUSTARD 
GREENS 



CABRALES 

CHEESE 



POMEGRANATE 

SEEDS 



CANDIED 

PECANS 



CRISPY BACON 



DATES 



*^Toss 1-inch cubes j 
Qf butternut squash 
^ith olive oil, salt 
and pepper. Roast at 
425° for 20 minutes, 
then add the 
vinaigrette and any 
of the combinations 
at left. 



TOASTED 

PEPITAS 



CHICKPEAS 



Salad of the 
Month: 

Butternut 

Squash 



ROASTED 

FENNEL 



LEMON ZEST 



AVOCADO 



ROASTED 

POBLANO 

PEPPERS 



Chef Susan Feniger of L.A.’s Mud Hen Tavern 
is this month’s salad guru. Try her salad 
recipes at Chefs Club by Food & Wine, our 
Manhattan restaurant (chefsclub.com). > 



APPLE 



WATERCRESS 
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photograph: nicole franzen; food stylist: kay chun; style editor: suzie myers 




C Ay'll 



#LoveltSharelt 



THE #1 ITALIAN WINE 
IN AMERICA* 



PALM BAY 



02Q15 P'llm B&j IntanutHnil Sctca Riilcin. R 




ADVERTISEMENT 



JOIN US IN BARBADOS 

THE CULINARY 

CAPITAL OF THE# -| ~| 

Caribbean 




Barbados welcomes some of the world’s 
best chefs this November at the Barbados 
Food & Wine and Rum Festival. 



meet the ehefs 



From November 19-22, 2015, 
top chefs (and Top Chef stars) 
will make their way to Barbados 
to join food-lovers from around 
the globe as they taste their way 
through the culinary capital of 
the Caribbean. 

In between events — including 
a beach barbecue, a dinner 
series and rum tastings — guests 
are encouraged to explore and 
experience the country, which 
offers amazing food, a fantastic 
selection of restaurants and long 
stretches of white-sand beaches. 

The weekend kicks off with a 
reception at Oistins, a small 
fishing village that is a hub of 
activity for locals and visitors, 
which presents all the chefs for 
an evening of al fresco dining. 

For more information and to 
start planning your trip, visit 
foodwinerum.com. 



FOOD 

6WINE 

AND RUM 

NDV 13 ' 22. 2015 



CHRIS COSENTINO 

Chris is the winner of the fourth season of 
Top Chef Masters and the executive chef 
of San Francisco’s Cockscomb. 

CARLA HALL 

One of the co-hosts of The Chew, Carla appeared 
on seasons four and eight of Top Chef. She is 
also the owner of Carla Hall Petite Cookies. 

CRAIG HARDING 

The chef behind Toronto’s wildly popular 
Campagnolo, Craig co-hosts the unscripted 
reality show The Chef’s Bar. 



MARCUS SAMUELSSON 

The acclaimed chef behind restaurants 
worldwide, Marcus has won several 
James Beard Awards as well as both 
Top Chef Masters and Chopped All Stars. 

DUAYNE HOLLIGAN 

In kitchen of The Crane Resort’s flagship 
restaurant, L’Azure, chef “Hollie” is known 
for his creative use of herbs and spices. 

JEREMY DUPIRE 

Chef of The Cliff’s new Beach Club restaurant, 
Jeremy has worked at four-star hotel restaurants 
around the world. 



KIRK KIRTON 

Kirk has held an array of executive chef 
positions in some of Barbados’ most 
celebrated properties, most recently 
Fairmont Royal Pavilion. 

PHILLIP ANTOINE 

The reigning champion mixologist of 
the festival, Phillip is known to his 
fellow bartenders as “Cassanova.” 



© 2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. PHOTOS COURTESY OF BARBADOS TOURISM MARKETING INC. 




November 19th • 22nd 
















Delicious. Sumptuous. Savory. 

Or just simply, 'delightful*. 

A getaway to Barbados is an experience that you'll cherish forever 
Barbados welcomes all to come and savor our sixth Food St Wine 
and Rum Festival. 

Go to WWW.foodwineruin.com and save the date now! 



#loveBarDado8 

BARBADOS 

www.vi5itbarbado5.org 
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Mad Genius Tips: 

Self-Basting Turkey 

Justin Chappie, star of F&w’s Mad Genius Tips 
videos, shares his method for making an effortlessly juicy 
Thanksgiving bird, plus three amazing recipes. 




BASTING TRICK 



Soak a cheesecloth in melted 
butter, then drape it over 
the turkey before roasting. 

The bird will become 
moist and rich (for recipes, 
turn the page). 
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MAD GENIUS TIPS PHOTOGRAPHS: NICOLE FRANZEN; FOOD STYLIST: BARRETT WASHBURNE; 
STYLE editor: SUZIE MYERS; GROOMER: MELISSA FORMICA 



70 % 

§ V/OFF 

51/2 SANTOKU 

+ 

FREE CERAMIC 
SHARPENER 

$12.95 VALUE * 



It is time. Act now. 

Save more than $80 when you purchase Hammer StahTs 
5.5" Santoku Knife at select gourmet retailers. 

Take advantage of this unique opportunity to grow your 
collection of professional-quality cutlery, or give it as a 
gift! Discover the art of cutlery, now at your local select 
independent gourmet retailers. Limited quantities available. 



To take part in this unique promotion and locate a retailer 
’ near you, visit hammerstahl.com/shoplocal. 
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Citrus-and-Butter Turkey 

Active 40 min; Total 3 hr 30 min 
Serves 10 to 12 

One 12- to 14-ib. turkey, rinsed and 
patted dry 

Kosher sait and biack pepper 

IV 2 sticks unsaited butter 

IV 2 Tbsp. fineiy grated grapefruit zest 
pius V 4 cup fresh grapefruit juice 

IV 2 Tbsp. fineiy grated orange zest pius 
V 4 cup fresh orange Juice 

IV 2 Tbsp. fineiy grated lemon zest plus 
3 Tbsp. fresh lemon juice 

4 garlic cloves, finely grated 

1 Tbsp. minced thyme plus 5 sprigs 

V 2 grapefruit, cut into wedges 

V 2 orange, cut into wedges 

1 lemon, cut into wedges 

3 cups chicken stock or 
low-sodium broth 

1. Season the turkey inside and out with salt 
and pepper. Transfer to a rack set in a roast- 
ing pan and let come to room temperature. 

2. Meanwhile, preheat the oven to 400°. In 

a medium saucepan, melt the butter. Whisk 
in the citrus zests and juices along with the 
garlic and minced thyme; let cool slightly. 
Transfer half of the citrus butter to a small 
bowl and refrigerate until spreadable. 

3. Run your fingers under the breast and 
thigh skin to loosen it, then spread the 
chilled butter under the skin and over the 
breast and thighs. Stuff the turkey cavity 
with the thyme sprigs and the grapefruit, 
orange and lemon wedges. Dampen an 
18-by-18-inch double-layer piece of cheese- 
cloth with water and squeeze dry. Soak the 
cheesecloth in the remaining citrus butter 
and drape it over the breast and legs; pour 
any remaining butter on top. 

4. Roast the turkey for about 30 minutes. 
Add the stock to the roasting pan and con- 
tinue to roast for about 1 hour and 45 min- 
utes longer, rotating the pan a few times, 
until an instant-read thermometer inserted 
in the inner thigh registers 165°. 

5. Carefully peel the cheesecloth off the tur- 
key. Transfer the turkey to a board; let 
rest for 30 minutes. Skim the fat off the pan 
juices and transfer to a gravy bowl. Carve 
the turkey and serve with the pan juices. 

WINE Fresh, grapefruit-scented white 
Bordeaux: 2014 Chateau Graville-Lacoste. 



Three Juicy Turkeys 

Soy-and-Sesame Turkey 

Active 40 min; Total 3 hr 30 min 
Serves 10 to 12 

One 12- to 14-lb. turkey, rinsed and 
patted dry 

Kosher salt and black pepper 
IV 2 sticks unsalted butter 
V 2 cup plus 2 Tbsp. soy sauce 
V 2 cup plus 2 Tbsp. toasted sesame oil 

V 2 cup minced scallions plus 
6 whole scallions 

14 cup light brown sugar 

3 Tbsp. finely grated peeled fresh 
ginger, plus one 3-inch piece, thinly 
sliced 

1 tsp. crushed red pepper 

3 cups chicken stock or 
low-sodium broth 

1. Season the turkey inside and out with salt 
and pepper. Transfer to a rack set in a roast- 
ing pan and let come to room temperature. 

2. Meanwhile, preheat the oven to 400°. In 

a medium saucepan, melt the butter. Whisk 
in the soy sauce, sesame oil, minced scal- 
lions, sugar, grated ginger and crushed red 
pepper; let cool slightly. Transfer half of the 
flavored butter to a small bowl and refriger- 
ate until spreadable, about 20 minutes. 

3. Run your fingers underthe breast and 
thigh skin to loosen it, then spread the chilled 
butter under the skin and over the breast 
and thighs. Stuff the turkey cavity with the 
whole scallions and sliced ginger. Dampen 
an 18-by-18-inch double-layer piece of 
cheesecloth with water and squeeze dry. 
Soak the cheesecloth in the remaining 
flavored butter and drape it over the breast 
and legs; pour any remaining butter on top. 

4. Roast the turkey for about 30 minutes. 
Add the stock to the roasting pan and con- 
tinue to roast for about 1 hour and 45 min- 
utes longer, rotating the pan a few times, 
until an instant-read thermometer inserted 
in the inner thigh registers 165°. 

5. Carefully peel the cheesecloth off the 
turkey. Transfer the turkey to a cutting 
board and let rest for 30 minutes. Skim 
the fat off the pan juices and transfer to 
a gravy bowl. Carve the turkey and serve 
with the pan juices. 

WINE Bold, fruit-forward Alsace Pinot Gris: 
2012 Trimbach Reserve. 



Chipotle-Butter Turkey 

Active 40 min; Total 3 hr 30 min 
Serves 10 to 12 

One 12- to 14-lb. turkey, rinsed and 
patted dry 

Kosher salt and black pepper 
2 sticks unsalted butter 
V 2 cup distilled white vinegar 
Vs cup minced chipotle chiles in adobo 

2 Tbsp. minced garlic 
1 Tbsp. dried oregano 

1 Tbsp. chopped thyme plus 4 sprigs 
1 head of garlic, halved crosswise 
1 lime, quartered 
4 oregano sprigs 

3 cups chicken stock or 
low-sodium broth 

1. Season the turkey inside and out with salt 
and pepper. Transfer to a rack set in a roast- 
ing pan and let come to room temperature. 

2. Meanwhile, preheat the oven to 400°. 

In a medium saucepan, melt the butter. 
Whisk in the vinegar, chipotles, minced gar- 
lic, dried oregano and chopped thyme; 

let cool slightly. Transfer half of the chipotle 
butter to a small bowl and refrigerate until 
spreadable, about 20 minutes. 

3. Run your fingers under the turkey breast 
and thigh skin to loosen it, then spread 
the chilled butter under the skin and over 
the breast and thighs. Stuff the turkey cav- 
ity with the head of garlic, the lime wedges 
and the thyme and oregano sprigs. Dampen 
an 18-by-18-inch double-layer piece of 
cheesecloth with water and squeeze dry. 
Soak the cheesecloth in the remaining chi- 
potle butter and drape it over the breast 
and legs; pour any remaining butter on top. 

4. Roast the turkey for about 30 minutes. 
Add the stock to the roasting pan and con- 
tinue to roast for about 1 hour and 45 min- 
utes longer, rotating the pan a few times, 
until an instant-read thermometer inserted 
in the inner thigh registers 165°. 

5. Carefully peel the cheesecloth off the 
turkey. Transfer the turkey to a cutting 
board and let rest for 30 minutes. Skim 
the fat off the pan juices and transfer to 
a gravy bowl. Carve the turkey and serve 
with the pan juices. 

WINE Herb-scented, light-bodied red: 2014 
Vietti Tre Vigne Dolcetto d’Alba. 
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Tradematks owned by^ociete des Produits Nesde S.A., Vevey, Switzerland 





New Purely Fancy Feast® is thoughtfully crafted down 
to the smallest detail. Each entree is made with real 
chicken, seafood or beef — natural ingredients, plus 
vitamins and minerals — and never any by-products 
or fillers. It’s Purely delicious. 



'^URINA 



LOVE IS IN THE DETAILS 



Fancy Feast Appetizers are now Purely Fancy Feast. Everything she loved about Appetizers, now in a natural, complete and balanced meal for adult cats. 
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Cravings 



This incredible maple semifreddo (“almost frozen” in Italian) is 
from Kierin Baldwin of NYC’s Locanda Verde. Try it at Chefs 
Club by Food & Wine, our Manhattan restaurant (chefsclub.com). 



Maple Semifreddo with 
Toasted Pecans 

Active 45 min; Total 45 min plus 
4 hr 30 min freezing; Serves 6 

V 2 cup pure maple syrup, 
preferably grade B 

V 2 vanilla bean, split and 
seeds scraped 

IV 4 cups heavy cream 

1 large egg plus 4 large 
egg yolks 

Va, tsp. kosher salt 
cup maple sugar 
1 cup candied pecans 

1. Fill a large bowl with ice and 
water. In a medium saucepan, 
combine the maple syrup with 
the vanilla bean and seeds and 
bring to a boil. Cook over mod- 
erate heat, stirring occasionally, 
until extremely fragrant, 
chocolate brown in color and 
thickened, 3 to 5 minutes. 
Remove the saucepan from 
the heat. Whisking constantly, 
slowly drizzle in the cream. 
Scrape the maple cream into 

a medium metal bowl and set it 
in the ice bath; stir occasionally 
until very cold, about 30 min- 
utes. Discard the vanilla bean. 
Refrigerate the maple cream. 

2. Meanwhile, in the bowl of 
a stand mixer fitted with the 
whisk, beat the egg, egg yolks 
and salt at medium speed 
until the mixture is light and 
fluffy, about 3 minutes. 



3. In a small saucepan with 

a candy thermometer attached, 
combine the maple sugar with 
1 tablespoon of water and bring 
to a boil. Cook over moderate 
heat, swirling the pan occasion- 
ally, until the syrup is very foamy 
and reaches 235°. With the 
mixer at low speed, slowly driz- 
zle the hot syrup down one side 
of the egg mixture and beat until 
the side of the bowl is cool to 
the touch, about 5 minutes. 

4. Using a hand mixer, beat the 
chilled maple cream at medium 
speed until firm. Fold the maple 
cream into the egg mixture. 
Scrape the semifreddo into 

a 9-by-13-inch baking pan in an 
even layer. Freeze until firm, 
about 4 hours or overnight. 

5. Serve the maple semifreddo 
in tall glasses layered with the 
candied pecans. 

MAKE AHEAD The semifreddo 
can be covered with plastic 
wrap and frozen for 1 week. 
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photograph: nicole franzen; food stylist: kay chun; style editor: suzie myers. 

SPOON FROM ABC CARPET & HOME 



Elevate your Thanksgiving 

with lesley stowe raincoast crisps® 



From dinner parties to relaxed get-togethers, try this 
recipe to take your holiday entertaining to the next level. 

Pistachio Chevre Log with Cranberry Orange Confit 



Chevre Log 

• 1^/4 cup fresh chevre 

• /2 cup lightly toasted pistachios, 
roughly chopped 

Roll a 2 - 2 /2 diameter chevre log in lightly 
toasted pistachios to cover completely. 

Cranberry Orange Confit 

• 1 cup fresh or frozen cranberries, 
coarsely chopped 

• H cup brown sugar 

• Grated zest and juice of one large orange 

• /2 cup cranberry juice 

• 2 tsp. fresh lemon juice 

• /2 cinnamon stick 

• 1 package of lesley stowe raincoast crisps^ 



Directions 

Combine all ingredients in a small saucepan, 
bring to a boil and then simmer for 1 5 to 20 
minutes until slightly thick. Cool. Top your 
favorite lesley stowe raincoast crisps® 
cracker with a slice of the chevre log and 
finish with a spoonful of cranberry confit. 



^ Visit ^ 

lesleystowe.com 

for more recipes 
L. & information V 



. tesleysiowe 

raincoast crisps' 
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ADVERTISEMENT 



BRING NAPA HOME FOR 




a spectacular meal, lively conversation and the clink of wine glasses raised in a toast. 
We give you our holiday entertaining guide from some of Napa Valley’s top winemakers. 
As with their wines, each one celebrates the holidays in her own individual style. 

Celebrate your own Napa Valley Holiday by winning a trip to meet these three outstanding 
winemakers and tour their wineries. Visit pinterest.com/NVHoliday to start pinning to win. 





THE MORE-THE- 
MERRIER HOSTESS 




THE NAPA VALLEY 
TASTEMAKER 




THE UNCONVENTIONAL 
ENTERTAINER 



KIMBERLEE NICHOLES 

WINEMAKER: MARKHAM VINEYARDS 



MARISA TAYLOR 

WINEMAKER: RUTHERFORD HILL 



ELIZABETH VIANNA 

WINEMAKER: CHIMNEY ROCK 



For Kimberlee Nicholls, the holidays 
mean a “the more, the merrier” 
attitude: “I always invite people I meet 
at the winery who don’t have another 
place to go,” she says. “Somehow 
there’s always enough food!” 



, craft an 
elegant tablescape using marble and 
artisanal wood serving trays, vintage 
tablecloths and tiered cake stands for 
a stylish display. 

FOOD & WINE’S BAKED ACORN 
SQUASH WITH CHESTNUTS, APPLES 
AND LEEKS 

Halved acorn squash filled with 
chestnuts, apples, leeks and rustic bread 
crumbs are a festive accompaniment to 
any holiday entree. 




Prior to guests ar 



“Holidays here in the Napa Valley 
include family, tradition and bringing 
the outdoors in,” says Marisa Taylor. 
She celebrates the region and a rich 
family history in the area by passing 
around vintage family photos and 
heirlooms. 



Once Elizabeth Vianna wraps up her 
harvest, she gets excited to host 
“Friendsgiving” with her family of 
friends. “Thanksgiving has a more 
literal meaning for me now,” she says. 
“We give thanks for a good harvest, 
great friends and family.” 



mtert^uvM^^ 

Display antique silverware with refreshing 
new details like gold glassware side by 
side to elevate the meal to a gilded affair 
in the warm glow of candlelight. 



redp^ su^^tion 



FOOD & WINE'S SAUTEED CHICKEN 
BREASTS WITH FENNEL & ROSEMARY 



Mediterranean flavors from fennel and 
rosemary combine to create a light, 
subtle sauce for perfectly tender 
chicken, which will impress guests 
with this twist on tradition. 



a postcard from 
around the world to use as place 
card and to inspire conversation 
around the table. 

rexip£y sw^^Hon 

FOOD & WINE’S STUFFED 
FLATIRON STEAK 

Flatiron steaks stuffed with pancetta, 
fresh herbs, pecorino cheese and 
shallots provide a rich and hearty finale 
to your holiday meal. 



Ask guests to brin 



Visit pinterest.com/NVHoliday for a chance to win your own Napa Valley Holiday and for more information on the recipes featured above. 
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Mastering 
Mv Mistakes 




Menu 



Meatballs in Tomato 
Sauce (p. 104) 

Crushed Yukon Gold 
Potatoes with Lemon 

(p. 106) 



Endive Salad with Pears 
and Pumpkin Seeds 
(p..l 06 )~ - ^ 









was way too gentle when 
mixing my meatballs. Says 
Dan, “I knead the meat 
like it’s bread.” He adds 
jokingly, “I use a tiger-claw 
technique I saw in Kill Bill” 



Inspired by her book, Mastering My Mistakes in the Kitchen, F&w 
editor in chief Dana Cowin makes a meal with guidance from a chef. 
This month’s tutor: Daniel Hoizman of New York City’s Meatball Shop. 



z 
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WE JUST GOT ANOTHER ONE 
IN #EXPLORECHARLESTON 




Charleston, South Carolina, is Now Home to Four 
James Beard Foundation Best Chef Southeast Award Winners 



fig restaurant 



\ ©EXPLORECHS 

f / E9 I ©EXPLORECHARLESTON 




PEOPLE WHO LOVE GOOD FOOD LOVE CHARLESTON 

A modern playground for outstanding culinary talent, idyllic Charleston is home to a volume of 
world-class dining often associated with cities five times its size. For proof, look no further than 
the James Beard Foundation, which bestowed its 201 5 Best Chef Southeast Award on a talented 
Charleston chefl?lthe fourth local winner in recent years. Hungry for a long weekend getaway? 

Start planning at EXPLORECHARLESTON.COM. 



Handbook 4 What to Cook Now 




Dan is maniacal about 
consistency. He measures 
the meat mixture with 
an ice cream scoop so 
the balls are all the same 
size, then rolls them 
out with his hands. 




Meatballs in Tomato 
Sauce 

Active 1 hr 30 min; Total 2 hr 
Serves 4 to 6 

TOMATO SAUCE 

V 2 cup extra-virgin oiive oii 

1 onion, coarseiy chopped 
(1 cup) 

2 carrots, sliced Va, inch 
thick (V4 cup) 

3 large garlic cloves, 
crushed 

2 Tbsp. tomato paste 

1 bay leaf 

6 oregano sprigs 

Two 28-oz. cans whole 
peeled San Marzano 
tomatoes with their 
juices, crushed by hand 

Pinch of crushed red 
pepper 

Kosher salt 
MEATBALLS 

Va, lb. ground chuck 
Va, lb. ground veal 



Va lb. ground pork 

yz cup Italian-style dry 
breadcrumbs ( 2^2 oz.) 

cup freshly grated 
Pecorino Romano cheese 
(loz.) 

2 tsp. kosher salt 
2 large eggs 
yz cup minced onion 
yz cup chopped parsley 
1 Tbsp. chopped oregano 
14 tsp. crushed red pepper 
yz tsp. ground fennel 

Grated Grana Padano 
cheese, for serving j 

1. Make the tomato sauce In 1 

a large ovenproof saucepan, | 

heat the olive oil. Add the onion, j 
carrots and garlic and cook | 

over moderate heat, stirring \ 

occasionally, until the onion is \ 

softened and translucent, 
about 8 minutes. Stir in the 
tomato paste and cook until 
lightly caramelized, about 
3 minutes. Add the bay leaf. 



oregano, tomatoes and 
crushed red pepper and bring 
to a simmer. Cook over moder- 
ately low heat, stirring occa- 
sionally, until slightly thickened, 
15 minutes. Season with salt 
and keep at a bare simmer. 

2. Meanwhile, make the 
meatballs Preheat the oven to 
400°. In a large bowl, combine 
all of the ingredients except 
the Grana Padano and mix by 
hand until well incorporated. 
Using a lV 2 -ounce ice cream 



scoop (3 tablespoons), scoop 
24 meatballs (P /2 inches in 
diameter) and roll into neat balls. 

3. Add the meatballs to the 
simmering tomato sauce and 
bringto a boil. Braise in the oven 
until firm and cooked through, 
about 30 minutes. Discard the 
bay leaf and oregano sprigs. 
Serve the meatballs and sauce 
with Grana Padano on the side. 

WINE Concentrated, medium- 
bodied Italian red: 2013 Giuseppe 
Cortese Langhe Nebbiolo. 



MORE BALLER WISDOM 

I will never make another meatball without 
Dan’s combination of pork (for richness), veal 
(for tenderness) and beef (for flavor). 

After I confessed that my meatballs tend to be dry, Dan 
revealed the magic ratio: For every pound of meat, use a 
half cup of breadcrumbs, one egg and one teaspoon of salt. 

My meatballs are always different sizes, so they cook 
unevenly. Says Dan: “Line them up like little soldiers. 
That way, you can see if one is too small or too big.” 
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Foolproof Cooking 



ADVERTISEMENT 



THE SECRET'S IN 

THE OVEN 



SAMSUNG MAKES IT FOOLPROOF 

When you can cook like a restaurant chef at home, you 
might not want to make reservations. From Samsung’s 
Chef Collection, the Gas Slide-In Range is ready to bring 
amazing recipes to life in your kitchen. With a thoughtful, 
intuitive design and a sleek, streamlined silhouette, 
it might be your favorite sous chef yet. 



1. BOIL to SIMMER 



To help keep you cooking without 
burning your sauce, the flexible 
cooktop offers five specialized 
gas burners, including a True Dual 
Power Burner, with power ranging 

from 700 to 19,000 BTU, which 

can take you from a rapid boil to a 
true simmer without shuffling hot 
pots and pans. And you can cook 
on all five burners simultaneously. 





SAMSUNG 



FOR MORE INFORMATION, 

visit samsung.com/chefcollection 




2. CONVECT 



Achieve that perfect braise thanks 
to the oven's True Convection, 
which cooks meatballs faster and 
more evenly. The heated-fan system 
ensures temperature is distributed 
thoroughly, so food cooks evenly 
for mouthwatering results every 
time. No worries when checking 
the heavy pan of meatballs and 
sauce— the oven's racks slide in 
and out easily with a unique ball- 
bearing design. 



- 3. PLAN AHEAD 



It's easy to multitask with the help of the oven's Guiding Light 
Controls, which allow you to manage temperature and time 
settings. You can even store your favorite recipes and save 
them for one-touch programming for next time. 



- 4. ENTERTAIN 

A warming drawer keeps cooked 
food warm when you're feeding 
a crowd— which is key for holiday 
entertaining, when you want to set 
out several dishes together, all at 
the perfect temperature. 




© 2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. 

© 2015 SAMSUNG ELEGTRONICS AMERIGA, ING. SAMSUNG IS A REGISTERED TRADEMARK OF SAMSUNG ELECTRONIGS GO, LTD. 
OVEN PHOTO GOURTESY OF SAMSUNG. BOTTOM PHOTO: GHRIS GOURT. ALL OTHERS: GHRISTINA HOLMES 
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Crushed Yukon Gold 
Potatoes with Lemon 

0 Active 15 min; Total 40 min 
Serves 6 



3 ibs. iarge Yukon Goid 
potatoes, quartered 

2 Tbsp. kosher sait, pius 
more for seasoning 

Va cup extra-virgin oiive oii 
2 Tbsp. fresh lemon juice 
cup chopped parsley 



In a large saucepan, cover the 
potatoes with cold water, add 
the 2 tablespoons of salt and 
bring to a simmer. Cook over 
moderate heat until the pota- 
toes are tender, about 20 min- 
utes. Drain in a colander and 
let stand for 3 minutes to dry 
out. Return the potatoes to the 
saucepan and add the olive oil, 
lemon juice and parsley. Sea- 
son with salt and mix and crush 
gently with a wooden spoon. 
Transfer to a bowl and serve. 



Handbook 4 What to Cook Now 



When boiling potatoes, 

I often end up slightly 
undercooking them, which 
makes them impossible to 
crush— the outsides are 
mushy, the insides raw. 
Dan’s no-brainer fix is 
cutting the potatoes into 
quarters, which helps 
them cook through. 




Dan squeezes lemon 
over a perforated spoon 
so he doesn’t have to 
pick the seeds out of the 
potatoes like I do! 



© 

It never occurred to me 
to serve potatoes with 
meatballs. But Dan loves 
the way crushed Yukon 
Golds sop up his chunky 
tomato sauce. 



Endive Salad with Pears 
and Pumpkin Seeds 

0 Total 30 min; Serves 6 
VINAIGRETTE 

3 Tbsp. red wine vinegar 

1 Tbsp. fresh iemon juice 

2 tsp. Dijon mustard 

2 tsp. honey 

V 2 cup extra-virgin oiive oii 
Kosher sait 

SALAD 

1 Tbsp. extra-virgin olive oil 
V 2 cup pumpkin seeds 
Kosher salt 

3 Belgian endives (1 lb.), 
cored and sliced 1 inch 
thick 

1 head of frisee (8 oz.), core 
and dark green leaves 
discarded, white and light 
green leaves chopped into 
2-inch pieces (8 cups) 

1 large red d’Anjou pear- 
cored, quartered and 
thinly sliced 

3 scallions, thinly sliced on 
the diagonal 




ENDIVE SALAD 
WITH PEARS AND 
PUMPKIN SEEDS 




1. Make the vinaigrette In 

a medium bowl, combine the 
vinegar, lemon juice, mustard 
and honey. While whisking 
constantly, slowly drizzle in the 
oil until well emulsified. Sea- 
son with salt. 

2. Make the salad In a small 
skillet, heatthe olive oil. Toast 
the pumpkin seeds over moder- 
ate heat, stirring, until golden, 

2 to 3 minutes. Transfer to a 
papertowel-lined plate to drain; 
season with salt. 

3. In a large bowl, toss the 
endives, frisee, pear and scal- 
lions with half of the vinaigrette 
and season with salt. Transfer 
the salad to plates and top 
with the pumpkin seeds. Serve 
the remaining vinaigrette on 
the side. 

MAKE AHEAD The vinaigrette 
can be refrigerated overnight. 
The toasted pumpkin seeds can 
be stored in an airtight con- 
tainer overnight. 

WINE Lively, ripe Oregon Pinot 
Gris: 2014 Erath. 
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BOWLS BY HUMBLE CERAMICS 




‘‘We designed the Samsung Chef Collection to work 
perfectly in my kitchen and yours, creating innovative ways 
to store, prepare, and present your favorite foods. ” 

Christopher Kostow, Michelin Three-Star Chef at 
The Restaurant at Meadowood, Napa, CA 




Saving People 
Money Since 1936 



... that’s before there 
were shopping carts. 



GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 

geico.com 1 1-800-947-AUTO | local office 






Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees 

Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 





photographs: con poulos; food stylist: simon Andrews; style editor: sm*^yers. 

DUTCH OVEN BY LE CREUSET FROM WILLIAMS-SONOMA; BOWL BY CLAM LAB 







INTELLIGENCE 



Slade Rushing tops 
each bowl of his 
seafood gumbo with 
Just a small scoop 
of basmati rice. 



THE GASTRONAUT FILES 



“THERE ARE A LOT OF BAD GUMBOS OUT THERE because people are afraid to take 
the roux where it needs to go,” says Slade Rushing about the classic base of flour and 
fat. Where it needs to go is from a pale beige to a mahogany brown. Rushing, the chef 
at New Orleans’s revamped Brennan’s, says the only way to achieve roux perfection is 
to whisk the flour and oil constantly, over moderately low heat, for 40 minutes, until 
the mixture turns dark and toasty. Then, he says, prepare the gumbo with whatever 
you like-sausage, seafood and game are all great. His seafood version is Ailed with lump 
crabmeat, oysters and shrimp, all in a spectacular crab stock, -sarah DiGREGORIO 



Secret to 
Great Gumbo 



It’s all about getting the 
roux dark and toasty. 
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Big Ideas + The Gastronaut Files 



Seafood Gumbo 



Active: 1 hr 20 min; Total: 3 hr 50 min; Serves 8 

This superlative gumbo is loaded with Louisiana seafood, 
but you can substitute any local fish and shellfish. 



CRAB STOCK 

1 onion, quartered 

1 head of garlic, halved 

2 bay leaves 

1 Tbsp. whole black 
peppercorns 

2 gallons water 

6 live blue crabs 

GUMBO 

1 cup canola oil 

V 2 cup all-purpose flour 

Va, lb. andouille sausage, 
finely chopped (2 cups) 

1 large onion, finely 
chopped 

2 celery ribs, finely 
chopped 

1 red bell pepper, 
finely chopped 

1 green bell pepper, 
finely chopped 



V 2 cup finely chopped 
garlic (12 large cloves) 

yz lb. okra, thickly sliced 

1 lb. tomatoes, 
finely chopped 

yz tsp. file powder 

Vs tsp. Creole seasoning, 
such as Zatarain’s 

2 thyme sprigs 

1 bay leaf 

1 Tbsp. kosher salt 

1 lb. jumbo lump 

crabmeat, picked over 

1 lb. large shrimp, shelled 
and deveined 

2 dozen freshly 
shucked oysters 

2 Tbsp. hot sauce, such as 
Crystal or Tabasco, 
plus more for serving 

Basmati rice and sliced 
scallions, for serving 



Make the Crab Stock 



1. In a large pot, combine all of the ingredients except the crabs 
and bring to a boil. Add the crabs and simmer briskly over moder- 
ate heat for 1 hour, skimming as necessary. Strain the stock into 
a pot. You should have about 12 cups; add water if necessary, and 
reserve any extra stock for another use. Discard the crabs. 



Make the Gumbo 



2. In a large pot, heat the oil. Whisk in the flour and cook over 
moderately low heat, whisking constantly, until the roux is deep 
mahogany brown with a nutty aroma, about 40 minutes. 

3. Stir in the andouille, onion, celery, red and green bell peppers, gar- 
lic and okra and cook, stirring occasionally, until the vegetables 
soften, about 10 minutes. Add the tomatoes, file powder. Creole sea- 
soning, thyme, bay leaf, salt and the 12 cups of crab stock. Simmer 
over moderate heat for 1 hour and 30 minutes, stirring occasionally. 

4. Stir in the crabmeat, shrimp, oysters and 2 tablespoons of hot 
sauce and cook until the shrimp are white throughout, about 3 min- 
utes. Discard the thyme sprigs and bay leaf. Ladle the gumbo into 
bowls and top with rice. Garnish with scallions: serve with hot sauce. 

MAKE AHEAD The gumbo can be prepared 3 days ahead through 
Step 3. Reheat gently and cook the seafood just before serving. 

WINE Fragrant, honeyed Loire Valley Chenin Blanc: 2011 Domaine 
des Baumard Savennieres. 



Roux Lesson 

In French cooking, roux (a mix of fat and flour) 
is used as a thickener; in Cajun recipes, it’s all about 
adding flavor. According to Slade Rushing, 
the roux is only done when it’s a deep, rich brown 
and “it smells like a roomful of toasted hazelnuts.” 




START THE ROUX. Heat the oil in a large enameled cast-iron 
casserole. When the oil is hot, add the flour and whisk 
over moderately low heat until it is thoroughly incorporated. 




WHISK THE ROUX. Cook the 
roux, whisking constantly; 
it will turn light brown after 
about 15 minutes. 




FINISH THE ROUX. 

The roux is done when it is a 
deep, dark mahogany color 
and has a toasty aroma. 
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Exclusively presented by TERX^ATO WINES 





Big Ideas Pioneering Pop-Up 




i^hin lUirbcr's 
liecipc Jlihik lank 

THE PIONEERING CHEF TALKS ABOUT THE LASTING LESSONS OF HIS 
GENIUS POP-UP, WASTED. AT NEW YORK CITY’S BLUE HILL RESTAURANT. 



Ocin Barber^s WostED 
beet burger Cp. 114)^ 
iElOWf was ID popular 
It's now on the 
bor menu at Blue HUh 



INTERVIEW aV KATE KRADER PHOTOGRAPHS BY BALL i ALBAN ESE 



Q>What inspired th« 
menu at WastED? 

A. We ctjllabo rated with 
fanners and producers acniss 
Ihe itxjd chain « and the 
results were so surprising. 
We found om that Organic 
J'(XJd Incubator [where 
Liquiteria Cfij|d-pre!i^es its 
juices] generates one fon 



of pulp per day; we used 
some of ihal to make our beet 
bui^gers. Acme Smoked Fish 
was ihrowing out 10/K30 
pounds of bones ev’cry mo nth: 
sa^-ed the sable hfines 
™th the meat stuck to them, 
it was like discovering a 
completely' new palette of 
ingredients, many of w^hieh 
have made thetr way onto 
our Blue Hill menu. 



this stuff stretches you as 
a cook and makes you more 
mindful and creative. 

Q* What scraps refuse 
to be upeyded? 

J’m still figuring out 
how tocf.>ok the w'hoJe 
bnissels sprout stalk. The 
flavor is incredible, but 
the thickest section tends 
to be tough and fibrous. 





The piitty 

Made with caurot and 
b€ct puIpL by-products 
frorn Organic 
Food Incubator. 



Q. What vyas your 
biggest takeaway? 

A* Each time t ihought Td 
come up with a brand new 
concept, one of the guest 
chefs would invariably say 
'"My grandmt ither did ihat.* 
\kiv Instance, t made 
hamburger buns from old 
bread soaked with milk; 
then Dominique Ansel told 
me his grandmother would 
do that. I had the brainstorm 
to make hulTalo wings t>ut 
of skate cartilage; then Danny 
Bijwlen lold me ihe classic 
Oinionesename for the dish. 
'Ificse are all ageless ideas. 

Q. How can home cooks 
stop wasting food? 

A* At Blue Hill we consuntly' 
audil our kitchen waste, 
asking ourseJves whal is not 
being used and whal we 
might make with it. ThaFs 
something any home cook 
can dO: Ltiok a I your carrot 
and turnip cops and think 
pesio. Or strup \Atirklng with 



q. What about all th« 
cooked food that 
restaurants throw away? 

A, Post consumer waste 
the leftovers on people's 
plates tn the dining room - 
has untapped ]-Kitential. 

At Blue Hfll at Stone Barns, 
we put it in our compost, 
which we use as an energy 
soutice. Ihe heat generated 
by the breakdtwn of maieHals 
can reach 160’ , enough to 
cook eggs and vegetables. 

q< What's next for 
WastED? 

A< I'm collaborating with 
kKxlandwine.ctimH 
spotlighting the eompements 
of WastED dishes and curating 
recipes lhai other ctiefs 
make with lcfb>ver 
Ingredients. We also catered 
the Sew York limes' l^xi for 
Tcmrorriiw eonfcrence in 
October; all the meals w'ere 
bastxl on food w^asle. 
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Pairiai' T(p3 Surpri» 
lh« pfiJat* aiweat noi«!i 
cf tpruc# tip hoii*^ 



OUR EXPERTISE 



YOUR CREATIVITY 



When you start with great cheese, your 
possibilities are endless. The rich, indulgent taste 
of President’ Triple Creme Srie will inspire you 
to be more creative in your culinary adventures. 
Whatever the occasion, our 80 years of French 
arti&anship and tradition will be your guide as you 
discover the world of President" specialty cheese. 



- Visit PrcsideiitCheese.com ^ 
for more cheeseboard pairings, inspiration and 
a chance to win a trip to France. 



Tip: Cranberry |arD 
and crenj^o p««l> odd a f«atrv« 
touch to iKo holsdoys. 



LIPC WELL 






ADVERTISEMENT 



QI 9 Ideas - 1 ^ Pioneering Pop-Up 




GIVE YOUR PET THE GIFT OF 

WELLNESS 

You know the key to your health is a 
balanced diet of fresh, nuthtious wholefoods 
Dontyou want the same for your pet? 

This holiday season, pet parents can 
give their cats and dogs the gift of good 
health with TruFood, This sfow-haked, 
raw-inspired natural petfood delivers living 
nutrition with the same Ingredients that are 
part of your healthy diet, like high-quality 
meats, fish, veggies and superfoods. 

C hoose gra i n-f ree T r uFbod to give your pet 
the ultimate gift: a lifetime of Wellness. 




Beet-Bean Cheeseburger 

a PAOC112 

Active 1 hr 15 min: Total 2 hr 15 min 
Serves 4 

Dan Barber's veggie burger has a iol 
of Ingredients: each one adds to the 
iasle and texture and makes it excep- 
tional. So does cooking the burger 
untii it's well seared, to get that familiar 
charred flavor, 

BURGERS 

3 cups (not packed) beet puEp 
(from juicing IV 2 lbs. beets) 

2 cups (not packed) carrot pulp 
(from juicing V* lb. carrots) 

4 oz. small white mushrooms, 
quartered 

cup canned kidney beans, 
rinsed and drained 

2 0Z, firm tofu, cut into V4-mch dice 

1 Tbsp. canola oil 

cup cooked spelt or barley 

y* cup (not packed) celery pulp 
(from juicing lb. celery ribs) 

3 large eggs, beaten 

cup finely chopped roasted 
almonds 

cup freshly grated Pa rmigla no- 
Re gglano cheese 

2 Tbsp. plain dry breadcrumbs 
2 tsp. minced garlic 

2 Tbsp. white miso 

1 tsp. low-sodium soy sauce 
Wt tsp. Worcestershire sauce 

2 tsp. kosher salt 
tsp. pepper 

Few dashes of Tabasco 
TO FINISH 

2 Tbsp. unsalted butter, at 
room ternperature 

4 hamburger buns, split 
2 Tbsp. canola oil 

4 slices of Swiss cheese 

Lettuce, sliced tomato and stone - 
ground mustard, for serving 




1. Make tbe burgers frehesl the Dven 
to 375“ Spread the beet pulp evenly on 
a parchment paper-lined rimmed baking 
sheet. Spread the carrot pUp evenly on 

a second parchmenHined baking sheet. 
Roast for about 30 minutes, sLirring 
occasipnaliy. untii the pulp fs dry and 
browned in spots. Scrape into a bowl and 
lei cool completely. Leave the oven on. 

2. On the rimmed baking sheet toss the 
mushrooms with the kidney beans, tofu 
and canola oil. Spread the mixture in an 
even layer and roast for 30 minutes, stir- 
ring occasionally until browned and dry. 

3 . In a food processor, pulse the spelt 
untit finely chopped: scrape into a large 
bowL Add the mushroom mixture to 
the processor and pulse until finely 
chopped: add to the bowl. Add the roasted 
beet and carrot putp. the celery pulp and 
ail of the remaining burger ingredients 
and mix weti, Pack the mixture into four 
t^-inch-thick burgers. 

4. Rrtish the burgers Heat a grill pan. 
Spread the butter on the buns and toast 
cut side down over moderate heat until 
golden, about 2 minutes. Transfer the 
buns to a plate. 

5. Brush thegrill pan with oil and heal. 
Add the burgers and cook over moderate 
heat, turning once, until nicely charred, 
about 6 minutes. Top each burger with 

a slice of cheese, cover and cook until the 
cheese is melted, about 2 nnl rules longer. 
Set the burgers on the buirs. Top with 
lettuce and tomato, spread mustard on 
the lop buns and serve, 

MAKE AH EAD The uncooked burgers can 
be refrigerated overnight. 

WINE Spiced, black cherry-scented Ore- 
gon Pinol Noir: 2014 Mouton Noir 0,RP, 



TIME me. AfTlUrKT MEDIA Qftai 
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INSPIRED BY THE 



PETS WE LOVE 





Our NEW Wellness*Tru Food* recipes focus on the vibrant goodness of whole-foods 
from farm, field and sea and the energy and vibrancy they provide. Inspired by our 
own pets, Tru Food healthy meals and snacks are brimming with color and bursting 
with vital nutrients - living proof that real nutrition is the most fundamental source 
of health and happiness. 

Visit us at wetlnesstrufood.com and share a moment with your pet with #TRULOVEIS. 




Itiri"' - imilO* 




Big ideas 4 



iscloiii ol* 
Solomoiun 

INSPIRED 8Y HIS FRUGAL IMMIGRANT 
PARENTS, STAR PHILADELPHIA CHEF 
MICHAEL SOLOMONOV HAS COME UP 
WITH SPECTACULAR NEW WAYS TO 
USE UP ALL THE INGREDIENT SCRAPS 
AT HIS RESTAURANTS. 

BY CHELSEA MORSE 



C HEF MICHAEL SOLOMOHOV attributes 

hlsobseisian wllli zero waste ctK:)kliig to 
hisfmmtgmm upbringing. When bis 
parents moved frtim Israel to Pfiisburgh^ 
they brought with them a frugal mentaHt>'. 
“To this day, m>' dad still eats apple cores 
and stems because when he was growing up, 
there wasn't an excess of anything,” he says. Ihat spirit 
informs the cooking at his Incredible Phttadeiphi a restaurant 
Zahav, where he pickles cauliflower cores {250 a week) 
and uses leftover pickle juice to make erfspy, brtny ptitaloes, 

1 11s new cixjkbtxik, fn>m which the recipes on the 
following page have been adapted, details the myriad ways he 
creates scimelhlng out of seemingly nothing. 

“My dad still eats apple cores and stems 
because when he was growing up. 
there wasn’t an excess of anything.” 

Since Zahav opened In 2008. Solomonov's empire hasgrrMTi 
to indude the fanhistle fried chicken and doughnut franchise 
R^eral ponucs, now with [Philadelphia locations. The trim 
frfjm the 2,000 birds a week that Federal DtJ nuts serves 
amounts ti> literally half a ton of scrap: chicken backs, ned^ and 
wing tips. With his bLLsine.ss partner Steven Cook, Soiomontw 
conceived tlic idea for Rooster Soup Co. to put their food waste 
to WTfk, liiunchlng In spring 2016, after securing mom than 
$175,000 In donations on Klckstarter, the luncheonette wll! 
serve ihfngi like chicken stmp with fidet>s and chicken nor>dle 
pho. PmEts will gii to the Bixrad Street Hospitality Qjllaboratlve. 
an oi^anization that helps the homeless, ^l-ivety' restaurant has 
a hy-producu” says Cook, “hut IFs rare to get a huge quantity of 
one thing, like chldsen pariSt that would besullkiem to miike 
a menu item that’s self su.staining."' 
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Better Beckons 




IfcHJNGFR 



ESTD ^ flT* 

BERINGER. 



NAPA VALLEY 





Winter Squash Soup with 
Kaie and Fideos 

0 PAGE 116 

Active 30 min; Total 1 hr 50 min 

Serves 4 

1 yellow onion, halved 

2 Tbsp. plus 1 tsp. extra- 
virgin olive oil 

One 2V2-lb. red kuri 
squash— scrubbed, 
peeled, seeded and cut 
into 1-inch pieces, 
skin and seeds reserved 

8 cups Rooster Soup Co. 
Broth (at right) or water 

1 cup canned crushed 
tomatoes 

One 2-inch piece of 
fresh ginger, thinly sliced 

2 whole cloves 

1 cinnamon stick 

Kosher salt and pepper 

2^2 oz. fideos or angel hair 
pasta, broken into 1-inch 
pieces (about 1 cup) 

1 small bunch of kale, 
stemmed and coarsely 
chopped (3 cups) 

1 cup thawed frozen pearl 
onions, halved 

1. Heat a cast-iron skillet until 
smoking, 3 minutes. Add 

the yellow onion cut side down 
and cook over high heat, with- 
out turning, until completely 
charred, 5 minutes. Transferthe 
onion halves to a plate. 

2. In a large saucepan, heat 1 
tablespoon of the olive oil. Add 
the reserved squash skins and 
seeds and cook over moderate 
heat, stirring occasionally, until 
lightly browned, about 5 min- 
utes. Add the broth, charred 
onion, tomatoes, ginger, cloves, 
cinnamon stick and 2 teaspoons 
of salt and bring to a simmer 
over moderately high heat. 
Reduce the heat to low and cook 
until the broth is a deep golden 
brown, about 1 hour. Strain 
the squash broth and return it to 
the saucepan: keep warm. 

3. Meanwhile, preheat the 
oven to 400°. On a rimmed bak- 
ing sheet, toss the fideos with 

1 teaspoon of the olive oil. Toast 
in the oven until golden, about 

4 minutes. Transfer to a bowl. 



Big Ideas ^ Scrap Seer 



4. On the rimmed baking sheet, 
toss the squash cubes with the 
remaining 1 tablespoon of olive 
oil and season with salt and 
pepper. Roast the squash until 
beginning to brown but still 
slightly firm, about 12 minutes. 

5. Bring the broth to a simmer. 
Add the kale and pearl onions 
and cook over moderately 
high heat until the onions start 
to soften, 5 minutes. Add the 
squash and fideos and cook 
until the fideos is al dente, 8 min- 
utes longer. Season with salt 
and pepper and serve. 

Fried Pickled Potatoes 
with Harissa Tahini 

Total 45 min plus overnight 
pickling; Serves 4 

3 Yukon Gold potatoes 
lb.), peeled and 
sliced Va inch thick 

2 cups brine from 

Cauliflower-Heart Pickles 
(at right) or other 
jarred pickles 




3 garlic cloves 
3 Tbsp. fresh lemon juice 
tsp. kosher salt 
V 2 cup tahini 

Pinch of ground cumin 
14 cup harissa 

Canola oil, for frying 

1. In a medium bowl, cover the 
sliced potatoes with the pickle 
brine and refrigerate overnight. 

2. In a food processor, combine 
the garlic, lemon juice and salt 
and pulse until a coarse puree 
forms. Let stand for 10 min- 
utes. Strain through a fine sieve 
set over a small bowl. Stir in 
the tahini, cumin and 3 table- 
spoons of water until smooth, 
then stir in the harissa and 

V 2 tablespoon of the pickle brine. 
Season with salt. 

3. Drain the potatoes and pat 
dry with papertowels. In a non- 
stick skillet, heat a thin layer of 
oil. Working in batches, fry the 
potatoes in a single layer over 
moderately high heat, turning 
occasionally, until they’re lightly 
browned and tender, about 

5 minutes per batch. Drain and 
serve with the harissa tahini. 



Rooster Soup Co. Broth 

Active 10 min; Total 6 hr 30 min 
Makes 5 quarts 

5 ibs. chicken carcasses, 
backs, wings and/or iegs 

1 yeiiow onion, haived 

1 carrot, haived 

1 ceiery rib, haived 

2 gariic cioves 
1 bay ieaf 

1 Tbsp. kosher sait 

In a large stockpot, cover the 
chicken bones with 6 quarts of 
water and bring to a boil over 
moderately high heat, skimming 
as necessary. Add the remain- 
ing ingredients and reduce the 
heat to a simmer. Cover and 
cook over moderately low heat 
until the broth is a light golden 
color and slightly reduced, 
about 6 hours. Strain the broth 
and let cool. 

MAKE AHEAD The broth can 
be refrigerated for up to 3 days 
or frozen for up to 3 months. 



Cauliflower-Heart 

Pickles 

Total 15 min pius overnight 
pickling; Makes 2 pints 

2 cauliflower hearts (cores), 
cut into P/ 2 -inch pieces 

3 celery ribs, sliced 1 inch 
thick on the diagonal 

2 carrots, sliced 1 inch thick 
on the diagonal 

2 cups white wine vinegar 
Va cup kosher salt 

Va cup granulated sugar 

3 garlic cloves, smashed 

3 cardamom pods, crushed 
1 jalapeho, halved 
1 tsp. ground turmeric 

Pack the cauliflower, celery 
and carrots into two 1-pint jars. 
In a small saucepan, combine 
the vinegar with the salt, sugar 
and 1 cup of water and bring 
to a boil. Cook, stirring, until the 
salt and sugar dissolve, about 
1 minute. Stir in the garlic, 
cardamom, jalapeho and tur- 
meric. Pourthe brine over the 
vegetables. Let cool to room 
temperature, then refrigerate 
overnight before serving. 
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Where should 
my kid go to college? 

Get the answers with the Money College Planner". 




The right school. The right price. The best value. 

Value-Focused Customizable search One-on-one Financial 

rankings of 700+ schools expert advice tools 



Powered by 

uniGO 



Ftnd.lfoii. 



For $24.95 a year, the Money College Planner" will help you find the schools 
that your child will love and your finances can handle. Stress averted. 



ADVERTISEMENT 




THANKSGIVING ENTERTAINING IS 
AS EASY AS ONE, TWO, THREE WITH 
OUR EFFORTLESS ITALIAN FEAST. 

Three delicious courses maximize the 
bold flavors of Italy while minimizing 
time spent in the kitchen. Plus, each 
course is expertly paired with a luscious 
Italian wine. With your menu planning 
done, you’ll have more time to relax and 
enjoy your holiday. 




ehifim 



T0RRESELLA PROSECCO 

Torresella's sparkling Prosecco 
is a delicately aromatic and 
exquisitely balanced wine that 
brings out the lemon zest and 
seasoning of FOOD & WINE’S 
Prosciutto and Marinated 
Artichoke Invoitini 
for a decidedly 
delicious 
pairing. 





Apple-led fruit fragrance 
and pleasing acidity from 
Kettmeir’s Pinot Bianco 
complements nutty brown 
butter, young pecorino cheese 
and sweet woodsy herbs from 

FOOD & WINE’S 

Pecorino Ravioii 
with Wainuts 
and Marjoram. 




^ewndo ptdfb 

SASSOREGALE 9ANGIOVESE 

Hints of morello cherries, 
wild berries and warm spice 
define this full-bodied, 
bright ruby red Tenuta 
Sassoregale's Sangiovese. 

Pair with FOOD & WINE’S 
Porchetta with 
Rosemary and 
Fennei for a 
classic Italian 
combination. 



VISIT SMUSAINC.COM TO START PLANNING YOUR EFFORTLESS ITALIAN FEAST WITH OUR WINES. 
FOR MORE INFORMATION AND RECIPES FEATURED HERE, VISIT FOODANDWINE.COM/RECIPES. 




M31NSI BBM CMWWMaumJUTtO © 2015 TENUTASASSOREGALE, ALL RIGHTS RESERVED. PLEASE ENJOY OUR 

LUeviJ ■SI BTREawnONKN.lJewn wines responsibly, wine photo COURTESY OFTENUTA SASSOREGALE, 





SANGIOVESE 

MAREMMA TOSCANA D.O.G. 
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Tenuta Sassoregale makes its home on the 
gentle slopes of the Tuscan Maremma. This wild, 
untouched territory is Italy’s new wine frontier, 
where wine artisans are creating a fresher, more 
dynamic expression of Sangiovese. 






FOR MORE INFORMATION, visitsassoregale.com 



SASSORgGALE 
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Superheroes 



KATE KRADER, F&W’S RESTAURANT EDITOR AND ECO ENFORCER, ON FIVE BRILLIANT 
NEW WAYS THAT CHEFS ARE WAGING WAR AGAINST WASTE. 

ILLUSTRATIONS BY BEN WISEMAN 



I HAVE ALWAYS LOVED WATCHING good bartenders 

make me a drink. First they muddle citrus and other 
fruit (I like sweet- tart cocktails), then they fill the 
shaker with ice and mix it up. After tasting the drink 
with a straw to make sure it’s well-balanced, 
they strain it into an ice-filled glass and hand it over. 
Now I know I’m watching a small-scale eco 
nightmare. Discarded barely used citrus, ice shaken for 
30 seconds then thrown down the drain, plastic straws tossed 
out-all for one little drink. And that doesn’t even take into 
account any unrecycled liquor and mixer bottles. 

In the world of waste at restaurants and bars, the discards 
from one cocktail are equivalent to a raindrop in a storm. I go 
out to eat five times a week (it’s part of my job as restaurant 
editor at F&w), and I see an outrageous amount of waste in 
dining rooms, from the unfinished platters at family-style 
Italian restaurants to the uneaten remains of a monumental 
Korean barbecue dinner. I don’t order a lot of meat; 

I take home as much food as my little refrigerator can hold. 
Still, once I became sensitive to the problem, I wanted 
everyone to help solve it, even if just by composting a couple 
of muddled limes from a mojito. 

Luckily, a lot of smart chefs don’t need me to harangue them: 
Across the country, they’ve developed methods for tackling 
waste that are varied and amazing. I found two different cities 
particularly interesting: San Francisco and-surprise-Miami, 
a place I don’t consider very environmentally friendly. (When 
local-hero chef Michael Schwartz was raising money to open 
his first restaurant, Michael’s Genuine, and tried to sell his Prius, 
no one would buy it.) From a machine that turns food scraps 
into water to an ingeniously designed grill that makes the most 
of every part of the fire, Miami restaurants are doing a lot of 
great things. 

I’ve compiled a list of five particularly inspiring ideas. The 
innovations I’m most excited about come from the winner 
of my unofficial Eco Restaurant Award: The Perennial, which 
just opened in San Francisco’s SoMa neighborhood next to 
Twitter’s new headquarters. Launched by Mission Chinese 
Food co-owners Anthony Myint and Karen Leibowitz, this 
restaurant has the most comprehensive eco program I’ve seen. 
The bar features a sparkling cider cocktail made with fennel 
(a drought-resistant plant plentiful in the Bay Area) that just 
might be the answer to my eco-drinking dreams (p. 124) . 



Eco Cocktails 



“The hospitality industry 
doesn’t breed green habits,” 
says Chad Arnholt, who, 
with his girlfriend, Claire 
Sprouse, creates the drinks 
at The Perennial. A bar with 
the lowest carbon footprint, 
he notes, would serve only 
local draft beer. But he and 
Sprouse are great bartenders, 
and they want to mix drinks. 
The couple eschew ice machines and fill ice molds by hand. 
Rather than using disposable plastic straws to taste drinks, 
they take a lesson from coffee bars and use stainless steel 
cupping spoons. And instead of chilling stirred drinks like 
martinis individually, they keep premixed bottles in the 
refrigerator so cocktails are “beautiful, tasty and cold,” says 
Arnholt. “And that’s eight ounces of ice that’s not going 
down the drain after I stir the drink.” 

Aquapoiiic 

For years. I’ve heard 
chefs wishfully talk about 
sourcing aquaponic 
produce. Aquaponic 
farming uses one-tenth the 
water of regular farming, 
but it’s expensive to start 
up. The Perennial has 
made a real commitment: 

Its 2, 000 -square-foot 
aquaponic greenhouse 

in Oakland is a miracle of resourcefulness. Scraps from 
the restaurant feed worms that are fed to tanks of Pacific 
sturgeon and shellfish. Bacteria converts waste from those 
tanks into nitrates; those nitrates fertilize lettuces, carrots, 
beets -even mini onions for the house Gibsons. The farm 
will yield about 100 pounds of produce for The Perennial 
each week, as well as the clams chef Chris Kiyuna cooks 
with garlic and serves with confited potatoes (p. 124). 
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SUPERSTARS 
OF PIZZA 



On November 13 and 14, world-renowned pizza pros 
Gabriele Bond of Rome's Pizzarium and Nick Anderer 
New York City's Maialino and Marta will be taking over the 
dining room at Chefs Club by FOOD & WINE in Manhattan 
Here, an interview with the masters. 




WHAT INSPIRES YOUR MENU 
AT CHEFS CLUB? 

GABRIELE BONCI: I am inspired by 
agriculture, the seasons and above all, 
memories. 



Our pizza takes inspiration from the 
thin-crust style that is prevalent in Rome's 
wood-fired pizzerias. We add our own spin 
to the toppings and the dough, emphasizing 
natural, slow fermentation. 



NICK ANDERER: I always look to ingredients 
first for inspiration. Once I have my hands 
f on great products, the rest of the creative 

inspiration comes from recent dining 
experiences, nostalgic memories, and 
collaboration with my sous chef team. 

WHArS YOUR SIGNATURE DISH? 

GB: It's definitely pizza al pomodoro: cooked 
on a sheet pan and topped with tomato 
sauce, olive oil and oregano. 

NA: I have trouble 
choosing a signature, 
and even my favorite 
dishes change from 
day to day. Right 
now. I'm loving the 
pizza alia Norma at 
Marta: eggplant, 
basil and ricotta 
salata. Last week 
it was the patate 
alia carbonara, 
pizza topped with 
potatoes, guanciale, 
pecorino and egg. 




WHAT HAS BEEN THE BIGGEST 
INFLUENCE ON YOUR CAREER? 

GB: My greatest 
influences have been 
Franco Palermo, the 
quintessential Roman 
baker; Roman chef 
Arcangelo Dandini 
and his hospitality; 
the seriousness and 
discipline of my wife, 
Elisa; and the history 
of Giancarlo Casa, 
owner of Rome's 
La Gatta Mangiona 
pizzeria. Above all. 

I'm inspired by the 
legendary chef Fulvio Pierangelini and the 
flavor and utter simplicity of his food. 

NA: I studied art history at Columbia 
University, and my studies took me to Rome. 
The food and culture have inspired me 
throughout my career. I love punchy food — 
salty pecorino, funky offal, bitter greens. At 
Marta and Maialino, we tend to use these 
aggressive flavors as accents for fresh, 
market-driven ingredients. 




WHAT DOES ROMAN STREET FOOD 
MEAN TO YOU? 

GB: For me, street food is food that's cooked 
under the sky. There's been a lot of confusion 
surrounding the term in Rome, with brick- 
and-mortar places claiming to serve street 
food. But street food is something else, 
something more primal. 

NA: To me, street food means fried snacks 
like baccala (salt cod) and suppli (rice balls 
with tomato sauce and egg), and definitely 
pizza al taglio (pan pizza cut into squares). 
Pizzarium sums this all up for me. 

WHAT FALL INGREDIENTS ARE YOU 
MOST EXCITED ABOUT? 

GB: Chestnuts, persimmons, the last 
mushrooms and the new extra virgin olive oil, 
not to mention the majestic truffle. 

NA: In New York, fall is my favorite season 
because you have all these lingering late- 
summer vegetables — ^tomatoes, eggplant, 
peppers — overlapping with fall ingredients like 
brussels sprouts. I'm a bit of a bean freak, so I 
always get excited about fresh shelling beans, 
especially cranberry beans and flageolets. For 
our menu at Chefs Club, we'll be scouring the 
farmers' market in the days leading up to the 
event to decide exactly what to cook. 




CHEFS CLUB NYC 



STUDIO RESERVATIONS 
CALL 212.941.1100 



CHEFS 

CLUB 



275 MULBERRY STREET 
NEW YORK CITY 



RESTAURANT RESERVATIONS 
VISIT CHEFSCLUB.COM 
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Miracle Machines 



If the Avengers had an eco 
superhero on their team, the 
ORCA would be his secret 
weapon. The miraculous 
ORCA (Organic Refuse 
Conversion Alternative) 
is a squat, stainless steel 
contraption. It looks kind of 
like a giant refrigerator and 
can transform 2,400 pounds 
of food waste per day into 

nutrient-rich, environmentally safe water. It does so by using 
Bio Chips, made from recycled plastic, and microorganisms 
that speed up the natural breakdown of food. Launched in 
2007, the ORCA already has a wide range of fans from the 
Mandarin Oriental hotel in Miami to the Dallas Cowboys’ 
AT&T Stadium. 



Smaller Portions 



Tom Colicchio has an ORCA 
in his new Beachcraft at 
Miami Beach’s 1 Hotel. But 
he believes there’s a simpler 
way to combat waste: 
smaller portion sizes. “The 
idea that your steak needs 
to hang off your plate, that 
it’s OK to leave food 
behind-that mentality has 
to change,” he says. At New 
York City’s Colicchio & Sons, he has cut the size of proteins 
from seven ounces to less than five (he cut prices, too) . “It’s 
working out well,” he reports. “When plates come back to 
the kitchen, there’s nothing left. They’re clean.” 

Multipurpose Fire 



Star chef Francis Mallmann 
wrote one of the great 
cookbooks. Seven Fires: 
Grilling the Argentine Way. 
But grilling over seven fires 
is not eco-friendly (all that 
wood and smoke). At his 
new restaurant, Los Fuegos 
at Faena Hotel Miami Beach, 
Mallmann is thinking 
differently: “I got 
complaints- ‘You’ re burning too much wood.’ And I thought, 

I am.” For Los Fuegos, Mallmann has designed one large 
grill with an intricate dome that lets him strategically arrange 
cuts of beef, chicken and fish and cook them all at once. 





Garlicky Clams with 
Confited Potatoes 

A PAGE 4 

Active 1 hr; Total 1 hr 40 min 
Serves 4 to 6 

POTATOES 

1 lb. fingerling potatoes, 
halved lengthwise 

4 gariic cloves 

2 tsp. black peppercorns 
1 tsp. kosher salt 

1 cup extra-virgin oiive oii 

OLAMS 

2 gariic cloves, minced 

2 medium shaliots, minced 

4 thyme sprigs pius V 2 tsp. 
fineiy chopped thyme 

1 Tbsp. crushed red pepper 

2 lbs. littleneck clams, 
scrubbed and rinsed 

1 cup dry white wine 

Kosher sait and freshiy 
ground biack pepper 

2 Tbsp. Champagne vinegar 
1 Tbsp. chopped wainuts 

1 Tbsp. minced chervii 

8 radishes with greens, 
radishes haived and 
greens torn 

Va cup snipped diii 

1. Prepare the potatoes In 

a lO-inch skillet, combine all of 
the ingredients and bring just 
to a simmer. Cook over moder- 
ately low heat until the potatoes 
are just tender, about 15 min- 
utes. Let cool. Drain the pota- 
toes, discarding the garlic and 
peppercorns: reserve the oil. 

2. Prepare the clams In a large 
saucepan, heat Ys cup of the 
reserved potato oil. Add the 
garlic and half the shallots and 
cook over moderate heat, 
turning occasionally, until soft- 
ened, 5 minutes. Add the thyme 
sprigs and crushed pepper 
and cook until fragrant, about 
30 seconds. Add the clams, 
wine and a pinch each of salt 
and pepper. Cover and cook 
over high heat, shaking the pan, 
until the clams open, 5 min- 
utes. Remove the clams and 
discard the shells. Finely chop 
Ya cup of the clams. Strain the 
broth; reserve for another use. 



3. In a medium bowl, whisk 
the vinegar with the chopped 
clams, walnuts, chervil and 
thyme and the remaining shal- 
lot: let stand for 15 minutes. 
Season the dressing with salt. 

4. In a large skillet, heat 2 table- 
spoons of the reserved potato 
oil until shimmering. Add 

the potatoes cut side down and 
cook over moderately high 
heat, turning once, until lightly 
browned, 3 to 5 minutes. Trans- 
fer to a platter. Add the radishes 
to the skillet cut side down and 
cook until browned on the bot- 
tom, about 3 minutes. Transfer 
to the platter, fold in the radish 
greens and season with salt. 

5. Add the dressing and the 
whole clams to the skillet and 
warm over moderately low 
heat, about 3 minutes. Spoon 
over the potatoes and rad- 
ishes, top with the dill and serve. 
—Chris Kiyuna 

WINE Fresh, lightly fruity spar- 
kling rose: NV Joseph Cattin 
Cremant dAlsace Brut Rose. 

Fennel Ridgecrests 

•vD Total 30 min; Makes 4 drinks 

14 cup strained fresh 
grapefruit juice 

14 cup superfine sugar 

1 Tbsp. pear brandy 

8 oz. fresh fennel Juice, 
chilled 

Ice 

8 oz. chilled sparkling hard 
cider 

Fennel fronds, for garnish 

1. In a medium bowl, whisk the 
grapefruit juice with the sugar 
and brandy until the sugar is 
dissolved. Chill the grapefruit 
cordial for 15 minutes. 

2. In a large measuring cup, stir 
the fennel juice with 2 ounces of 
the grapefruit cordial. Pour the 
drink into 4 tall ice-filled glasses 
and top with the cider. Garnish 
with fennel fronds and serve. 

MAKE AHEAD The grapefruit 
cordial can be refrigerated 
for up to 1 week. —Chad 
Arnholt and Claire Sprouse 
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BOTTLE 



2013 Jose Maria da 
Fonseca Periquita 
— Original ($10) ^ 



2011 Prats & Symington 
iPrazo de Roriz ($15) M 



2013 Alvaro Castro 
IDAC Tinto ($16)1 
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Put a Cork in It 



NATURAL CORKS ARE EFFECTIVE, SUSTAINABLE AND EVEN ROMANTIC. HERE’S WHY THEIR 
REPUTATION HAS BEEN TAINTED, AND WHY THEY’RE MAKING A COMEBACK. 



BY MEGAN KRIGBAUM ILLUSTRATION BY BEN WISEMAN 



Cork vs. Screw Cap 

Natural cork is a sustainable resource: it comes 
from cork-tree bark, which regenerates every 
8 to 10 years. Yet natural cork has fallen a bit 
out of favor over the past 30 years as a growing 
number of producers switched to synthetic 
cork or screw caps. The problem is “cork taint,” 
contamination with a nasty compound called 
TCA that can ruin wines that have taken years 
to make, in recent years, however, winemakers 
have come to realize that synthetic cork and 
screw caps have their own set of issues. At the 
same time, cork manufacturers have devised 
effective new ways to wash bark to eliminate 
TCA, meaning fewer tainted (“corked”) bottles. 
That’s good news for winemakers as well as for 
sommeliers who are hopeless romantics about 
wine tradition: Cork is staging a comeback. 



The number of used wine corks that ReCork has 
collected at 1,700 sites to repurpose into yoga blocks 
and shoe soles. It has just teamed up with Sustainable 
Surf to moke traction pods for surfboards, recork.org. 



Screw Cap Switch-Up 

Winemakers in Chablis aren’t exactly known as ' 
antiestablishment; they pretty much all use one 
grape (Chardonnay) and minimal oak, aiming for 
exceptional ageability. So it was big news in 2001 
when Domaine Laroche, a fantastic producer, 
began using screw caps for all of its wines, even 
its premier cm bottlings. Recently, Laroche 
surprised Chablis yet again: Winemaker Gregory 
Viennois decided to switch back to cork, citing 
dramatic quality improvements. 



Cork Reimagined 

if a cork looks less like a single punched-out 
piece than like the sole of a Birkenstock sandal, 
it’s probably a composite cork. Although 
composites come at a premium (often $1 apiece), 
more and more winemakers are using them 
because the method of grinding up natural cork, 
steam-washing the particles and re-forming 
them into the right shape nearly guarantees that 
none will have cork taint. 



Wines to Buy 

Portugal, which produces half the world’s natural eorks, 
also makes these great and affordable red blends. 



• The Symington family 
is best known for its 
port houses, like Graham’s 
and Dow’s. But its 
Douro-based projeet 
foeuses on table wines, 
like this peppery, 
raspberry-seented one. 



For more than 30 years, 
Alvaro Castro (now with 
his daughter Maria) has 
been making wine using 
indigenous grapes from 
Portugal’s Dao region. This 
medium-bodied blend is 
vivid yet balaneed. 



The sandy soil of the 
Setubal Peninsula, in the 
eoastal southern part of 
Portugal, gives this wine 
a youthful vibraney that 
makes it extremely 
food-friendly 
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WINE 

TALK 



Blending 
Politics 
and Wine 

GAVIN NEWSOM, CALIFORNIA’S LIEUTENANT 
GOVERNOR, IS ALSO ONE OF NAPA VALLEY’S 
MOST ACCLAIMED WINERY OWNERS. HERE, 
HE DESCRIBES HIS PASSION FOR PINOT NOIR 
AND POLITICS AND REVEALS WHAT 
HE’LL BE POURING FOR THANKSGIVING. 

INTERVIEW BY RAY ISLE 




Q. You were in the wine business well before you got 
into politics. What drew you to it? 

A. It was a way of connecting with my father [William 
Newsom, a former judge and the former manager of the 
Gordon P. Getty Family Trust]. My political advisers would 
suggest I get a better answer, but it’s the truth. Even 
though he’s a third-generation San Franciscan, my father’s 
very European in some ways, and he loves wine. When I 
was young, he’d often say, “Hey, smell this. Taste this.” 

Q. Did you ever travel to explore wine with him? 

A. We used to go to the medieval horse race, the Palio, in 
Siena every few years, right when all those crazy Super- 
Tuscans were becoming popular, Solaia and Sassicaia and 
Tignanello. I was a teenager, so while everyone on the trip 
was jumping up and down about the wine, I was drinking 
my Diet Goke. Then, a few years later, when I was 23, 
there I was opening a wine store. Plump Jack Wine & 
Spirits in San Francisco. 

Q. How did you evolve from vintner to politician? 

A. That wine store is actually the reason I got into politics. 
When we were applying for our permit, city inspectors 
came in and slowed everything down because we didn’t 
have a mop sink. I was like, “The whole store is carpeted. 
Why the hell do we need a mop sink?” I was one of those 
“mad as hell and not gonna take it anymore” guys, and 
eventually when [Mayor] Willie Brown heard about me, 
he said, “I’m sick of this guy complaining-I’m gonna 
make him part of the solution by appointing him to the 
Parking and Traffic Gommission.” That was the impetus 
for my whole political life. That wine store. And that 
damn mop sink. 

Q. Is the sink still there? 

A. Yes! Even when I became the mayor of San Francisco, 

I couldn’t change the building code. Twenty years 
later, that sink is still there, and it’s never been used for 
anything except watering potted plants. 

Q. Speaking of water, how is the drought in 
California affecting wineries? 

A. In the southern and central parts of the state, a lot of 
growers are, I think, very anxious, and understandably so. 
But it’s perverse in some ways because the drought has 
coincided with the best back-to-back vintages for Napa 
Valley Gabernets in decades-’12, ’13 and ’14. Still, even 
here, if you go into the fifth or sixth year of this kind of 
megadrought, it’s extremely anxiety-inducing. That’s 
one reason why, at our new winery, Odette, we invested 
quite substantially in what we call a large bathtub. It’s 
a big cistern, right below our vineyard, to capture some of 
the rain and storm water in the winter. 
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ALEX FARNUM 



TODD HEISLER/THE NEW YORK T/MES/REDUX 



Wine Talk + Gavin Newsom 




Q. You make primarily Cabernet, but what 
other wines do you love? 

A, I tend to go through phases. Lately I’ve been 
drinking a lot more Pinot Noir, and also Zinfandel. 
The other night we opened an El Molino Pinot Noir, 
which I hadn’t had in a while-I’d forgotten how racy 
and wild their Pinots are. And Rafanelli Zinfandel. 

In the early ’90s, Patty Rafanelli used to drop off the 
wine herself at my store. But she’s tough-I got in 
trouble with her one time when her wine ended up 
on our list at PlumpJack Cafe, and she’d sold it only to 
the store. I learned from that! It’s one thing to have the 
Alcoholic Beverage Control people come down on you, 
but they’re nothing compared to Patty. 



Newsom introducing 
Hillary Clinton at a 
San Francisco event 
in 2008 . 



Q. What's your plan for Thanksgiving? 

A, Not surprisingly, I’m usually in charge of the wine. 
But we always try to concentrate on a specific type. 
Last year was Chateauneuf-du-Pape, which I think is 
actually the perfect Thanksgiving wine-it has that 
peppery ripeness that matches so well with a range of 
spices. But two years ago, I was going through 
a Burgundy phase, and that was great, too. I pulled out 
two bottles of Dujac and, of course, everyone loved 
me. This year, I don’t know. But if I knew this was my 
last Thanksgiving ever. I’d definitely be pulling out 
some old Cheval Blancs. 

Q. You're friends with John Hickenlooper, the 
governor of Colorado, who was originally 
a craft-beer maker. Do you ever debate which is 
better, wine or beer? 

A. No, because it’s not a contest! It’s not even an 
interesting debate. But despite the, let’s say, obvious 
inferiority of John’s product versus wine, I do admire 
the baseline experience of running a brewery. We 
both think running a bar or restaurant should be 
a requirement before you take a political position. It’s 
the best training in the world. 



Cost of the mop 
sink that the city of 
San Francisco 
required Newsom 
to install in his first 
wine store: 

$27,000 



Number of 
times it’s 
ever been used 
for a mop: 

0 




wines 

to try now 



2014HONIG 
SAUVIGNON BLANC 
($17) 

“This crisp, affordable 
California bottling, 
from a family-owned 
producer in Napa 
Valley, reminds me of 
the dry Italian 
white wines I love.” 

2013 FINCAVINOA 
($20) 

“Indigenous grapes 
such asTreixadura 
and Godello go into 
this aromatic white 
from the little-known 
Ribeiro region in 
northern Spain. It’s 
great if seafood is on 
the Thanksgiving 
menu— or any time.” 

2013 GREGORY 
GRAHAM CARNEROS 
CHARDONNAY($30) 

“I think Thanksgiving 
is the perfect 
occasion to break 
open a buttery, oaky 
Chardonnay from 
California. Gregory 
Graham’s luscious 
version, from 
Sonoma Gounty’s 
acclaimed 

Sangiacomo vineyard, 
is a total crowd- 
pleaser. It always 
seems to disappear 
from our house 
before I’ve even 
realized it’s open.” 



2012 PALI RIVIERA 
PINOT NOIR, 
SONOMA COAST 
($19) 

“With this 
concentrated wine, 
Pali overdelivers 
at a good price. I like 
it whenever I want 
a Pinot that has a 
little more punch.” 

2011 FAMILLE 
PERRIN LES 
CORNUDS 
VINSOBRES ($22) 

“The family that owns 
the great Ghateau 
de Beaucastel also 
makes this Rhone 
Valley red blend. It’s 
bold and rich and, at 
a quarter the price, 
not a bad substitute 
for Beaucastel itself.” 

2013 ANTHILL FARMS 
SONOMA COAST 
PINOT NOIR ($40) 

“This winery is one of 
the best of the newer 
Sonoma producers, 
definitely one to put 
on your radar. Their 
Pinots always walk 
an amazingly fine line 
between richness 
and real delicacy.” 

2012DOMAINEDU 
GALET DES PAPES 
CHATEAUNEUF-DU- 
PAPE ($43) 

“This wine brings back 
memories of my 
last trip to the Rhone 
Valley; we couldn’t 
drink enough of it. It’s 
silky and rich, with 
plenty of red berry 
fruit and that classic 
‘garrigue’ character- 
evoking the wild 
herbs that grow on 
the Rhone hillsides.” 
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CHEF TYLER 

FLORENCE’S 

FI RST SfeHOLIDAY 




THE CHEF AND CULINARY EMPIRE BUILDER IS FINALLY PREPARING THE 
THANKSGIVING MEAL AFTER YEARS OF CEDING IT TO HIS MOTHER-IN-LAW. TO HONOR 
BOTH THEIR TRADITIONS, HE’S COMBINING HER FAMILY RECIPES WITH HIS OWN. 



BY DANIEL DUANE / PHOTOGRAPHS BY JOHN KERNICK 




TYLER PREPS ROASTED ONION DIP (P.156) TO 
SERVE WITH HOMEMADE CHIPS (P. 136). 



ABOVE: HAYDEN FLORENCE AND HIS MOM, TOLAN. RIGHT: DOROTHY FLORENCE. TOP RIGHT: TOLAN’S MOM. 





FOOD stylist: VIVIAN LUi; STYLE EDITOR: SUZIE MYERS 




W n BN I FE Lj_ I N LOVE with my wife, Tolan,” says chef Tyler 
pWen^, “it worked for a lot of reasons.” Near the top 
of that list was Thanksgiving at Tolan’s mother’s house, in Mill 
Valley, California. “Marjorie has the most elegant entertaining 
style,” Tyler says. “For Thanksgiving she always roasted an amazing 
turkey, there was always a roaring fire in the fireplace and a lot of 
her dishes were, like, Great-Grandma So-and-So’s fried corn.” 

Mrs. Moss, however, was less accommodating on one aspect of 
Thanksgiving. According to Tolan, “When Tyler and I got married. 
Mom basically said to him, ‘Welcome to the family. You can have 
any holiday you want, but you will never host Thanksgiving.’” 

So that’s how it went, even after Tyler and Tolan moved from 
New York to Mill Valley and got to work transforming his TV 
stardom into a culinary empire. That empire now includes Wayfare 
Tavern, in San Francisco, and El Paseo, a Mill Valley steakhouse, 
plus a kitchenware store, wines and even a social media app. 

Mrs. Moss’s Thanksgivings were a steadying influence. “I have 
a big family,” says Tolan. “1 have a lot of brothers. Like, it’s kind 
of hard to say how many. 1 have one full brother, a stepbrother, 
two foster brothers whom my parents ended up adopting and 
some other brothers who basically just lived with us when their 
parents went through hard times, so they’re like family to 
me now.” Mrs. Moss welcomed a constant stream of newcomers, 
too, like Cecilia Chang, the legendary restaurateur. (Says Chang, 
“Tyler and Tolan, they always tell me, ‘Cecilia, you are like 
family.’”) “It went from two tables to three to 35 people, until all the 
chairs barely fit,” Tyler says. “So 1 said to Marjorie, ‘If Thanksgiving 
ever feels like it’s getting too big...’ She looked me in the eye and 
said, ‘You’ll have to pry Thanksgiving from my cold, dead hands.’” 



Last year, Tyler and Tolan bought a 6,300-square-foot house on 
five wooded acres with five goats, a dozen chickens, 
two rabbits, nine beehives, an orchard- and a bomb shelter. (“It’ll 
make a great wine cellar someday!” says Tolan.) Shortly after 
moving in, they got a call. Says Tyler, “Marjorie was ready to pass 
the torch, but she wanted to be sure we could handle it. And look. 
I’m a chef. I’ve cooked hundreds of Thanksgiving meals. And 
Tolan is a professional event planner. But we were like, ‘Wow, OK, 
Marjorie. We’ll give it our best shot.’” 

Of course, Tyler had his own notions about Thanksgiving, 
borne of his South Carolina upbringing. “My grandmother kept 
a coffee can of bacon grease by the stove; my grandfather smoked 
his own hams,” he says. “Thanksgiving is all about that deep 
emotional connection to food that takes you to a place where you 
feel beyond comfortable.” He has also built his culinary career 
around a passion for reinventing American comfort foods. 

Take the dip Tyler now makes for Thanksgiving: He roasts 
onions whole, scoops out the caramelized insides, chops them up 
and mixes them with sour cream, mayonnaise and seasonings, 
then spoons them into the onion shells (p. 156). Or his turkey. 
“The Norman Rockwell idea is a big hang-up,” he says. “Putting 
a 14-pound bird in an oven for four hours is like putting 
half a cow in there expecting perfect filet mignon.” His solution is 
spatchcocking-splitting the bird and forcing it flat-then roasting 
it for less than two hours with polenta under the skin (p. 136). 

This is not to say that he’s jettisoned all of Mrs. Moss’s 
traditions. ”We have a couple of dishes that Tyler doesn’t think 
are the best, like my great-grandmother’s fried corn from 
a can,” says Tolan. “But we still make that one no matter what.” 
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CREAMED KALE 



SWEET POTATOES WITH TOASTED MARSHMALLOW SWIRLS 



Sweet Potatoes with 
Toasted Marshmallow 
Swirls 

Active 1 hr; Total 2 hr 
Serves 10 to 12 

6 medium sweet potatoes 
(4 lbs.)> scrubbed but not 
peeled 

Extra-virgin olive oil 
Sea salt 
1 cup pecans 

1 cup fresh orange juice 

% cup honey 

Va, cup packed light brown 
sugar 

Va, cup granulated sugar 
y^ cup light corn syrup 
cup water 

2 large egg whites 
tsp. cream of tartar 



1. Preheat the oven to 400° 
Prick the potatoes all over with 
a fork and put them on a 
rimmed baking sheet. Brush 
with olive oil and season with 
salt. Bake the potatoes 

for about 1 hour, until tender. 

2. Meanwhile, spread the 
pecans in a pie plate and toast 
in the oven until golden and 
fragrant, about 7 minutes. Let 
cool, then coarsely chop. 

3. In a medium saucepan, com- 
binethe orange juice with 

the honey and brown sugar and 
bring just to a boil, stirring 
to dissolve the sugar. Let the 
honey syrup cool. 

4. In another medium sauce- 
pan, combine the granulated 
sugar with the corn syrup and 
water and cook over moderate 



heat, stirring occasionally, until 
the sugar syrup registers 
240°on a candy thermometer. 

5. In a stand mixer fitted with 
the whisk, beat the egg whites 
with the cream of tartar at 
medium speed until soft peaks 
form. Turn the machine to 
medium-high and drizzle the 
hot sugar syrup into the egg 
whites in a very thin stream 
down the side of the bowl; beat 
until stiff peaks form and the 
marshmallow is cool. Scrape 
the marshmallow into a pastry 
bag fitted with a medium 
straight tip. 

6 . Cut off and discard the ends 
of the warm potatoes, then cut 
them crosswise into 2- to 3-inch 
sections. Arrange on a platter. 
Spoon some of the honey syrup 
over the potatoes and on the 
platter. Pipe the marshmallow 



topping onto the potatoes and, 
using a kitchen torch, lightly 
toast the tops. Alternatively, 
you can pipe the marshmallow 
onto a greased foiled-lined 
baking sheet and broil, then 
use a cake spatula to transfer 
onto each sweet potato sec- 
tion. Sprinkle the pecans over 
the top and serve. 

MAKE AHEAD The honey syrup 
can be refrigerated overnight. 
Bring to room temperature 
before using. The roasted pota- 
toes can be refrigerated 
overnight and reheated before 
proceeding. 
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ROASTED BEETS WITH BEET GREEN SALSA VERDE 



ROASTTURKEYWITH POLENTA STUFFING (P. 136) 



TYLER 



ROAST 



THAN TWO 



Creamed Kale 

Active 40 min; Total 1 hr 15 min 
Serves 10 to 12 

3V2 lbs. Tuscan kale, 4 leaves 
left whole, the rest 
stemmed and chopped 

14 cup plus 1 Tbsp. extra- 
virgin olive oil 

Kosher salt and pepper 

2 Tbsp. unsalted butter 

2 white onions, finely 
chopped 

IV 2 cups heavy cream 
1 Tbsp. honey 

1. Preheat the oven to 350° On 
a large baking sheet, rub the 
whole kale leaves with 1 table- 
spoon of the olive oil and sea- 
son with salt and pepper. Bake 
for about 15 minutes, until 
crispy. Let cool. 
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2. Meanwhile, in a large pot, 
melt the butter in the remaining 
y^ cup of olive oil. Add the 
onions, season with salt and 
cook over moderately high 
heat, stirring occasionally, until 
softened and just starting to 
brown, 8 to 10 minutes. Add the 
chopped kale and cook, stirring 
occasionally, until wilted, about 
5 minutes. Add the cream and 
honey and bring to a simmer. 
Cover and cook over moderate 
heat, stirring occasionally, until 
the kale is very tender and 
coated in a thick sauce, 35 to 
40 minutes. 

3. Transfer half of the creamed 
kale to a food processor and 
puree until nearly smooth. Stir 
the puree into the pot and sea- 
son with salt and pepper. Trans- 
fer the creamed kale to a serving 
bowl. Top with the crispy kale 
leaves and serve. 



Roasted Beets with 
Beet Green Salsa Verde 

Active 30 min; Total 1 hr 30 min 
Serves 10 to 12 

2V^ lbs. small or medium 
beets, scrubbed 

1 lb. fresh ricotta cheese 
Sea salt and pepper 

V 2 cup extra-virgin olive oil 
cup sherry vinegar 

2 cups beet greens, halved 
lengthwise and very 
thinly sliced crosswise 
into ribbons 

V 2 cup minced beet green 
stems 

V 2 red onion, finely chopped 

V 2 cup chopped dill, plus 
sprigs for garnish 

V 2 cup pomegranate seeds 
135 



1. Preheat the oven to 400°. 
Wrap the beets in foil and 
transfer to a rimmed baking 
sheet. Bake for about 1 hour, 
until tender when pierced. 
Unwrap and let cool. 

2. Spread the ricotta on a plat- 
ter. Cut the beets into chunks 
and arrange on the cheese. Sea- 
son lightly with sea salt. 

3. In a medium bowl, whisk the 
oil with the vinegar. Add the beet 
greens and stems, the onion 
and chopped dill and mix well. 
Season the salsa verde with sea 
salt and pepper and spoon over 
the beets. Scatter the pome- 
granate seeds on top, garnish 
with dill sprigs and serve. 

MAKE AHEAD The roasted beets 
can be refrigerated for 2 days. 
Return to room temperature 
before serving. 
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1. Make the stuffing 

In a medium saucepan, 
bring the water and 
stock just to a simmer 
over moderately 
high heat. Keep hot 
over very low heat. 

2. In a large pot, heat 
the olive oil. Add the 
sausage and cook over 
moderately high heat, 
breaking up the meat 
with a wooden spoon, 
until browned and just 
cooked through, about 
8 minutes. Using a 
slotted spoon, transfer 
the sausage to a bowl. 

3. Add the onion, car- 
rot, celery and a gener- 
ous pinch of salt to 
the pot and cook over 
moderate heat, stirring 
occasionally, until soft- 
ened and just starting 
to brown, about 8 min- 
utes. Add the mush- 
rooms and a generous 
pinch of salt and cook, 
stirring occasionally, 
until tender, about 

8 minutes. 



Roast Turkey with 
Polenta Stuffing 

a PAGE 135 
Active 2 hr; Total 5 hr 
Serves 10 to 12 

Instead of roasting a whole 
bird, Florence spatchcocks 
the turkey (removing the back- 
bone and cracking the breast- 
bone so the bird lays flat) to 
ensure that it cooks evenly. Ask 
your butcher to do this for you. 
You can gently prop up the tur- 
key on a platter for a traditional 
presentation at the table. 

STUFFING 

6 cups water 

6 cups turkey or chicken 
stock or low-sodium broth 

14 cup extra-virgin olive oil 

2 lbs. sweet Italian 

sausage, casings removed 
and meat crumbled 

2 cups finely chopped onion 
(1 large onion) 



1 cup finely diced carrot 
(2 medium carrots) 

1 cup finely diced celery 
(3 celery ribs) 

Kosher salt and black 
pepper 

yz lb. mixed mushrooms, 
such as oyster and 
cremini, quartered 

3 cups fine polenta 
(not instant) 

6 thyme sprigs 

4 sage sprigs 

2 bay leaves 

IV 2 cups freshly grated 
Parmigiano-Reggiano 
cheese 

TURKEY 

8 thyme sprigs 

6 sage sprigs 

One 14- to 16-lb. turkey, 
butterflied 

Extra-virgin olive oil, 
for brushing 

Kosher salt and pepper 



4 . Return the sausage to the 
pot, then stir in the polenta, 
thyme, sage and bay leaves. 
Very gradually stir in the hot 
stock and bring to a boil. 
Simmer over moderately low 
heat, stirring frequently, 
until the polenta is tender and 
thick, 45 to 50 minutes. Pick 
out and discard the thyme, sage 
and bay leaves. Stir in the 
cheese and season the polenta 
with salt and pepper. 

5. Spoon 3 cups of the polenta 
into a food processor and puree 
until smooth. Transfer to a bowl 
and let cool slightly. Scrape the 
remaining polenta dressing 
into a large baking dish, cover 
with foil and keep at room 
temperature. 

6. Prepare the turkey Preheat 
the oven to 425°. Set a flat rack 
on a large rimmed baking sheet 
and spread the thyme and sage 
sprigs on it. Run your fingers 
under the turkey’s breast and 
thigh skin to loosen it, then stuff 



the pureed polenta underthe 
skin. Brush the turkey with olive 
oil and season with salt and 
pepper. Place on the rack breast 
side up and let stand at room 
temperature for 45 minutes. 

7. Roast the turkey for about 1 
hour and 40 minutes, until an 
instant-read thermometer 
inserted in the thickest part of 
the breast registers 155°and 
in the thickest part of the thigh 
registers 165°. Transfer to a 
carving board and let rest in 

a warm place for 30 minutes. 

8 . Meanwhile, in the oven, 
warm the polenta dressing in 
the baking dish for 20 minutes. 
Carve the turkey: serve with 
the dressing. 

MAKE AHEAD The recipe can be 
prepared through Step 5 and 
refrigerated overnight. Rewarm 
the pureed polenta before stuff- 
ing under the skin, adding water 
to thin it slightly if necessary. 
Reheat the polenta dressing 
before serving. 

Herbed Potato Chips 

PAGE 132 

0 Total 45 min; Serves 10 to 12 

3 large baking potatoes, 
scrubbed and patted dry 

Grapeseed oil, for frying 

4 sage sprigs 

3 rosemary sprigs 
3 thyme sprigs 
2 parsley sprigs 
Kosher salt 

1. Using a mandoline, very thinly 
slice the potatoes crosswise 
into a large bowl. Cover with cold 
water and swish to rinse off 

the starch: drain. Repeat the 
rinsing until the water is clear. 
Transfer the potato slices 
to a papertowel-lined baking 
sheet and pat thoroughly dry. 

2. In a large pot, heat 3 inches of 
oil to 360°. Add the sage, rose- 
mary, thyme and parsley sprigs 
to the hot oil and fry, stirring, 
until crisp, Ito 2 minutes. Using 
a slotted spoon, transfer the 
herbs to paper towels to drain. 

continued on p. 156 
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5 CALIFORNIA 

WINE PICKS 




This fall, Tyler Florence released his newest wines, Blending Sessions, sourcing grapes from all around Sonoma 
County. Here, his Meritage and four other California wines for the Thanksgiving table, -megan krigbaum 



Q 




Every morning, 
a cooling fog rolls off the 
Pacific into the Central 
Coast’s Edna Valley. The 
grapes get nice and ripe 
with the afternoon sun 
but retain a fresh acidity 
thanks to the fog, which 
means wines like this one 
have fantastic balance. 




Napa’s not really known 
for Riesling, but the 
Trefethen family has 
been growing it in the 
Valley for more than 
40 years. This wine is 
consistently impressive, 
with fragrant green-tea 
notes and ripe fruit. 




■ 2013 TYLER FLORENCE* 

Biblending sessions^ 

CALIFORNIA MERITAGE ($25) 



Winemaker Steve 
Matthiasson blends his 
Sauvignon Blanc with 
Italian varieties Ribolla 
Gialla and Eriulano from 
Napa’s tiny and beloved 
Vare Vineyard. The 
resulting wine is layered 
with alluring citrus and 
tropical flavors. 



It’s unsurprising that 
Tyler Elorence’s favorite 
part of winemaking is 
blending-it’s most like 
cooking. His Sonoma 
Meritage is mainly 
Malbec, which gives the 
wine its deep black-berry 
fruit and spice. 




This craggy, 120-year-old 
vineyard in Sonoma 
was planted with a 
smattering of 24 different 
varieties. Morgan 
Twain-Peterson blends 
them all into this 
vibrant, fresh, raspberry- 
inflected wine. 



THANKSGIVING: 

THE PLENTY PROJECT 




THE F&W TEST KITCHEN’S JUSTIN CHAPPLE AND KAY CHUN 
CREATE AN ASTONISHING HOLIDAY MENU, THEN TURN 
THE INGREDIENT SCRAPS-BEET PEELS, BREAD CRUSTS, RADISH 
GREENS-INTO AN INGENIOUS ARRAY OF DELICIOUS DISHES. 

PRODUCED BY SARAH DiGREGORIO PHOTOGRAPHS BY CON POULOS 





PORCHETTA- 
SPICED TURKEY 
P. 146 



ESCAROLE-AND 
BEET SALAD 
P. 142 



CARAMELIZED 
VEGETABLES WITH 
DIJON BUTTER 
P. 147 




SMOKED TROUT- 
CARAWAY RILLETTES 
P. 142 



147 


160 


Whole-Grain Stuffing with Mustard . 
Greens, Mushrooms and Fontina 


y Bacon, Egg and Crispy Bread 
Stir-Fry 


147 


155 


Caramelized Vegetables with 
Dijon Butter 


/ Beet-and-Caraway-Roasted 
Pork Tenderloin 


158 




Sweet and Savory Cranberry 
Conserve 

1 




158 

Apple-and-Pear Galette 
with Walnut Streusel 


162 

Autumn Fruit-Infused 
i. Bourbon 



When making the F&W Test Kitchen’s luxurious 
holiday menu, put aside all the ingredient scraps 
for the inventive Scrapbook recipes. 



Dark Green Thai 
Escarole Salad 



162 

Parmigiano-Reggiano 

Puffs 

160 

Potato Peel Tortilla 
with Garlic Aioli 



146 



Porchetta-Spiced Turkey 
with Pan Gravy 



152 

Turkey Bouillon Cubes 



142 

Smoked Trout-Caraway 
Rillettes 



154 

Trout Skin Crisps 



153 



Cumin-and-Chile-Braised 
Collard Green Stems 



THE 

MENU 



THE 

SCRAPBOOK 



142 



142 



Chicken Liver Pate with 
Green Peppercorns 



142 



Escarole and Golden Beet 
Salad with Toasted Hazelnuts 



147 



Sauteed Collard Greens 
with Pepperoni 



Spicy Quick-Pickled 
Radishes 



Spaghetti with 
Radish-Greens Pesto 



146 



Mashed Potatoes with 
Parmesan Cream 



160 

Grapefruit Cornmeal 
Cake 



162 

Autumn Fruit 
Old-Fashioned 




by Tom Dixon. 



THE MENU STARTERS 




SPICY QUICK-PICKLED 

RADISHES 

P. 142 



CHICKEN LIVER 
PATE WITH GREEN 
PEPPERCORNS 
P. 142 
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THE MENU STARTERS 



Smoked Trout-Caraway 
Rillettes 

O PAGE 140 

O Total 15 min; Makes 2 V 2 cups 

Labneh is yogurt that’s been 
strained to remove all the whey, 
resulting in a thick, creamy 
fresh cheese. Here, it provides 
the base for a light and tangy 
smoked trout spread. 

Save the trout skins for 
the crisps on p. 154. 

IV 2 cups iabneh 

2 Tbsp. minced shaiiot 

3 Tbsp. extra-virgin oiive oii 

2 tsp. caraway seeds 

3 thinly siiced scaliions, 
pius more for garnish 

Kosher sait and pepper 

4 smoked trout fiilets 
(12 oz.), skinned, meat 
flaked into iarge pieces 

Spicy Quick-Pickied 
Radishes (right) and rye 
crackers, for serving 

In a medium bowl, combine the 
labneh, shallot, olive oil, cara- 
way seeds and the 3 sliced 
scallions: season with salt and 
pepper and mix well. Gently 
fold in the flaked trout. Garnish 
the rillettes with scallions and 
serve at room temperature with 
pickled radishes and rye crack- 
ers. —Kay Chun 

MAKE AHEAD The rillettes can 
be refrigerated for 2 to 3 days 
and brought to room tempera- 
ture before serving. 



Chicken Liver Pate 
with Green Peppercorns 

0 PAGE 141 

Total 40 min pius overnight 
soaking; Makes 2 V 2 cups 

1 ib. chicken livers, 
weii trimmed 

2 cups whoie miik 

3 Tbsp. extra-virgin oiive oii 

1 smali onion, thiniy siiced 
Smaii sage ieaves 

2 gariic cioves, thiniy siiced 
Kosher sait and pepper 

2 Tbsp. bourbon 

3 Tbsp. fresh iemon juice 

2 sticks unsaited butter, 
at room temperature 

2 Tbsp. chopped brined 
green peppercorns, pius 
1 Tbsp. brine from the jar 

Rye crackers, for serving 

1. In a bowl, refrigerate the liv- 
ers in the milk overnight. 

2. Drain and rinse the livers: pat 
dry. In a large nonstick skillet, 
heat 2 tablespoons of the olive 
oil. Add the onion and 5 sage 
leaves and cook over moderate 
heat until deep golden, about 

8 minutes. Stir in the garlic and 
cook for 1 minute. Scrape the 
mixture into a food processor. 

3. In the same skillet, heat the 
remaining Itablespoon of oil. 
Season the livers with salt and 
pepper and cook over moder- 
ately high heat, turning once, 
until golden, 2 minutes. Add the 
bourbon: cook until almost 
evaporated and the livers are 
barely pink inside, 1 minute. 

4. Add the livers to the food pro- 
cessor and add the lemon 
juice: pulse to finely chop. With 
the machine on, add the butter, 

1 tablespoon at a time, until the 
pate is very smooth. Stir in the 
green peppercorns and brine. 
Season with salt and pepper. 

5. Transfer the pate to 2 bowls. 
Gover and refrigerate until 
chilled. Garnish with sage and 
serve with rye crackers. —KC 



Spicy Quick-Pickled 
Radishes 

O PAGE 141 

0 Total 15 min plus cooling 
Makes 1 quart 

Pickling with dill, garlic and 
chiles tones down the radishes’ 
harshness while making them 
nicely herbal and aromatic. 

Save the radish greens for 
the pesto on p. 151. 

1 Ib. radishes with fresh 
leafy greens, halved 
lengthwise 

12 dill sprigs 

IV 2 cups distilled white 
vinegar 

5 garlic cloves, crushed 
5 chiles de arbol, halved 
3 Tbsp. kosher salt 
1 Tbsp. sugar 

1. Pack the radishes and dill 
into a heatproof 1-quart jar. 

2. In a small saucepan, com- 
bine the vinegar, garlic, chiles, 
salt, sugar and V 2 cup of water 
and bring to a boil, stirring to 
dissolve the sugar. Pour the hot 
brine overthe radishes and 

let cool to room temperature. 
Serve at room temperature or 
chilled. -KC 

MAKE AHEAD The pickled rad- 
ishes can be refrigerated in the 
brine for 3 days. 
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Escarole and Golden 
Beet Salad with Toasted 
Hazelnuts 

0 Total 45 min; Serves 12 

Escarole is one of the best 
greens to use in holiday salads: 
it’s hardy and doesn’t wilt as 
soon as it’s dressed. 

Save the dark green outer 
escarole leaves for the Thai 
salad on p. 162; save the 
beet peels for the caraway- 
roasted pork on p. 155. 

1 cup hazelnuts 

1 medium shallot, minced 
Va cup Champagne vinegar 

2 tsp. honey 

2 tsp. Dijon mustard 

V 3 cup extra-virgin olive oil 

Kosher salt and pepper 

Two IV^-lb. heads of 
escarole, white and light 
green leaves only, torn 

V 2 Ib. small golden beets, 
peeled and very thinly 
sliced or julienned 

V 4 cup snipped chives 

1. Preheat the oven to 375°. 
Spread the hazelnuts in a pie 
plate and bake for 10 to 12 min- 
utes, until fragrant and lightly 
browned. Transfer the hazel- 
nuts to a kitchen towel and rub 
them together in the towel to 
release the skins. Let the hazel- 
nuts cool, then coarsely chop. 

2. In a serving bowl, whisk the 
shallot with the vinegar, honey 
and mustard. Gradually whisk 
in the olive oil and season the 
dressing with salt and pepper. 
Add the escarole, beets, chives 
and toasted hazelnuts and 
toss well. Season with salt and 
pepper, toss again and serve. 
—Justin Chappie 
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Bowls by Blackcreek 
Mercantile & Trading 
Co.; tumblers by Nason 
Moretti from TableArt. 



ESCAROLE AND GOLDEN 
BEET SALAD WITH 
TOASTED HAZELNUTS 






“I PAN-ROAST LEMON 
HALVES SO THEY 
CARAMELIZE, THEN LET 
GUESTS SQUEEZE THEM 
OVER FOOD FOR 
A BURST OF FLAVOR.” 

KAY CHUN, F&W TEST KITCHEN 



THE MENU TURKEY & SIDES 



WHOLE-GRAIN 
STUFFING WITH 
MUSTARD GREENS, 
MUSHROOMS 
AND FONTINA 
P. 147 



Wineglasses by Billy Cotton ' 
from March; gravy boat 
from Replacements; flatware 
by Mepra from Table Art 



FAVORITE 

THANKSGIVING 

WINES 

F&W’s Megan Krigbaum picks six across 
a spectrum of styles. 



SPARKLING SAUVIGNON BLANC 

2012 Argyle Vintage Brut ($28) 2014 Hedges C.M.S. 

A blend of Pinot Noir and Sauvignon Blanc ($15) 

Chardonnay from top AVAs in the This Washington state Sauvignon 
Willamette Valley, this sparkling Blane is blended with 15 pereent 
wine is fresh, tart and slightly Chardonnay It adds texture and 

nutty That eombination makes it weight that help the wine work 
great with all kinds of starters, with the extremes in this meal, 

from lighter salads to rieh ehieken from the tangy eranberry sauee to 
liver pate, as well as with turkey. the ereamy mashed potatoes. 
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SWEET AND SAVORY 
CRANBERRY CONSERVA 
P. 158 1 



SAUTEED COLLARD 
GREENS WITH ' 
PEPPERONI V' 
p i47^ , 



PINOTGRIS 

2014 The Four Graces Willamette 
Valley Pinot Gris ($20) 

This wine is so perfectly juicy, 
it can hold sway throughout 
the meal. The Four Graces has 
such a strong commitment to 
sustainability that it leaves half its 
property rmfarmed, which means 
the vineyards are full of wildlife. 



PINOT NOIR 

2013 Lutum Bien Nacido 
Vineyard Pinot Noir ($50) 

Winemaker Gavin Ghanin is 
making a name for himself with 
Pinot Noir from outstanding 
vineyards in Santa Barbara and 
Sonoma counties. This fragrant, 
foresty berried Pinot is wonderful - 
with an autumnal meal. 



CABERNET FRANC 

2012 Lang & Reed Two-Fourteen 
Cabernet Franc ($48) 

John Skupny was one of the first 
Galifornia winemakers to see 
Gabernet Franc as more than 
a blending grape. This wine has 
deep, dark berry notes and 
— a surprising acidity that helps it 
^ pair with just about anything. 



RED BLEND 

2013 Tablas Creek Patelin 
de Tablas ($20) 

This Galifornia take on a 
Rhone-style blend comes 
from a top Paso Robles producer. 
Syrah adds smoky, peppery notes; 

Grenache, a real brightness 
that’s fantastic with a substantial 
holiday meal. 
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THE MENU TURKEY & SIDES 



Porchetta-Spiced 
Turkey with Pan Gravy 

COVER + PAGE 144 
Active 1 hr; Total 3 hr 15 min 

plus overnight marinating 

Serves 12 

Porchetta, the fennel-scented, 
crackly skinned Roman pork 
roast, is the inspiration for this 
succulent turkey. 

Save the turkey carcass for 
the bouillon cubes on p. 152. 

3 Tbsp. fennel seeds 

7 garlic cloves, minced 

2 Tbsp. chopped oregano 
plus 3 oregano sprigs 

1 Tbsp. chopped sage 
1 Tbsp. chopped rosemary 
1 Tbsp. chopped thyme 

1 tsp. coarsely ground 
black pepper 

2 tsp. finely grated lemon 
zest plus 1 Tbsp. fresh 
lemon juice 

yz tsp. crushed red pepper 

1 stick plus 3 Tbsp. 
unsalted butter, at room 
temperature 

One 12-lb. turkey 

2 Tbsp. extra-virgin olive oil 
Kosher salt and pepper 
cup all-purpose flour 

4 cups low-sodium chicken 
broth 

2 Tbsp. chopped parsley 

Caramelized lemon 
halves, for garnish 
(see Note) 

1. In a bowl, blend the fennel 
seeds, garlic, chopped oregano, 
sage, rosemary, thyme, 
coarsely ground black pepper, 
lemon zest and crushed red 
pepper with 1 stick of the butter. 

2. Put the turkey on a rack set 
over a flameproof roasting pan. 
Using your fingertips and start- 
ing at the neck end, carefully 
loosen the skin over the breast. 



Spread all but 2 tablespoons 
of the spiced butter under the 
skin in an even layer over the 
breast. Spread the remaining 
2 tablespoons of spiced butter 
all over the skin. Refrigerate the 
turkey uncovered overnight. 

3. Preheat the oven to 425°. 

Rub the olive oil all over the tur- 
key and season with salt and 
pepper. Roast for about 1 hour 
and 45 minutes, until the turkey 
is golden and an instant-read 
thermometer inserted in the 
inner thigh registers 160°. 

4. Transfer the turkey to a cut- 
ting board. Carefully tilt the tur- 
key and pour the cavity juices 
into a medium bowl. Let the tur- 
key rest for 30 minutes. 

5. Meanwhile, pour off all 

but cup of fat from the roast- 
ing pan. Add the flour and set 
the roasting pan over low heat. 
Cook, stirring, until the flour is 
golden, 1 to 2 minutes. Stir in 
the broth, turkey cavity juices 
and oregano sprigs and bring 
to a simmer, scraping up any 
browned bits. Cook until thick- 
ened, 4to 5 minutes. Whisk in 
the remaining 3 tablespoons 
of butter and the lemon juice 
and season with salt and pep- 
per. Strain the gravy into a 
gravy boat and stir in the parsley. 

6 . Carve the turkey and serve 
with the pan gravy and caramel- 
ized lemon halves. — KC 

NOTE To caramelize lemon 
halves, sear them outside down 
in a hot cast-iron skillet until 
browned, about 3 minutes. 




SAUTEED COLLARD 
GREENS WITH J 

PEPPERONI J 



CARAMELIZED 
VEGETABLES WITH 
DIJON BUTTER 



WHOLE-GRAIN 
STUFFING WITH 
MUSTARD GREENS, 
MUSHROOMS 
AND FONTINA 



Mashed Potatoes with 
Parmesan Cream 

Active 30 min; Total 1 hr 
Serves 12 

For the fluffiest mashed pota- 
toes, be sure to put them 
through a ricer while still warm. 

Save the potato peels for 
the tortilla on p. 160. 

6 lbs. large Yukon Gold 
potatoes— scrubbed, 
peeled and cut into large 
chunks 

Kosher salt and pepper 
IV 2 sticks unsalted butter 
IV 2 cups heavy cream 
IV 2 cups whole milk 

114 cups freshly grated 
Parmigiano-Reggiano 
cheese 



1. In a pot, cover the potatoes 
with water; bring to a boil. Add 
a generous pinch of salt and 
simmer over moderate heat 
until tender, 20 minutes. Drain. 

2. Meanwhile, in a saucepan, 
combine the butter, cream and 
milk; bring to a simmer. Add 
the cheese and let stand for 

1 minute: whisk until smooth. 

3. Pass the warm potatoes 
through a ricer into the pot. 
Fold in the Parmesan cream. 
Season generously with salt 
and pepper and serve. —JC 

MAKE AHEAD The potatoes 
can be refrigerated for up to 
3 days. Reheat gently, adding 
tablespoons of milk if too thick. 
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HAND-FORGED COPPER SPOON BY CHRISTOPHER MIANO 



Sauteed Collard Greens 
with Pepperoni 

0 Total 45 min; Serves 12 

Collards are often paired with 
bacon, but spicy pepperoni is a 
fun, tasty twist. 

Save the stems for braising 
with cumin and chile (p. 153). 

Vs cup extra-virgin oiive oii 
6 oz. pepperoni, juiienned 

2 iarge shailots, thiniy 
sliced 

6 gariic cioves, thiniy sliced 

4 ibs. coiiard greens, 
stemmed and coarseiy 
chopped 

Kosher sait and pepper 

3 Tbsp. fresh iemon juice 

1. In a pot, heat the olive oil. 

Add the pepperoni, shallots and 
garlic and cook over moder- 
ately high heat, stirring, until 
the shallots are softened, 3 to 

5 minutes. Add the collard 
greens in large handfuls, stirring 
and letting each handful wilt 
slightly before adding more. 

2. When all of the collards have 
wilted, add cup of water and 
a generous pinch of salt. Cook 
over moderately high heat, 
stirring occasionally, until the 
greens are crisp-tender and 
most of the liquid has evapo- 
rated, about 10 minutes. Stir 
in the lemon juice and season 
with salt and pepper. Transfer 
to a bowl and serve. —JC 

MAKE AHEAD The cooked 
collard greens can be refriger- 
ated overnight. 



Caramelized Vegetables 
with Dijon Butter 

Active 40 min; Total 1 hr 20 min 

Serves 12 

Carrots, fennel and beets get a 
double dose of mustard butter: 
first, to bake in the flavor before 
roasting, and again at the very 
end, for a rich, pungent finish. 

Save the beet peels for 
the caraway-roasted pork 
on p. 155. 

1 stick unsaited butter, 
at room temperature 

3 Tbsp. Dijon mustard 

1 Tbsp. coriander seeds, 
crushed in a mortar 

Kosher sait and pepper 

IV 2 ibs. carrots, scrubbed and 
haived iengthwise 

3 fennei bulbs (IV 2 Ibs.), cut 
into 1-inch-thick wedges 

IV 2 ibs. beets, peeied and cut 
into 1-inch-thick wedges 

Kosher sait and pepper 

2 Tbsp. chopped diii 

1. Preheat the oven to 425°. In a 
bowl, mix 6 tablespoons of the 
butter with 2 tablespoons of 
the mustard and the coriander. 
Season with salt and pepper. 

2. On a large rimmed baking 
sheet, combine the carrots and 
fennel. On another large rimmed 
baking sheet, arrange the beets. 
Dollop the butter over the veg- 
etables on each baking sheet 
and season with salt and pepper. 
Toss and rub to evenly coat. 
Roast for about 40 minutes, 
stirring occasionally and rotat- 
ing the sheets halfway 
through, until the vegetables 
are tender and caramelized. 

3. Meanwhile, in a small bowl, 
mix the remaining 2 table- 
spoons of butter and 1 table- 
spoon of mustard. Dollop the 
butter over the warm vegeta- 
bles and toss to evenly coat. 
Transfer the vegetables to 

a serving platter and garnish 
with the dill. —KC 



Whole-Grain Stuffing 
with Mustard Greens, 
Mushrooms and Fontina 

Active 1 hr; Total 2 hr 30 min 

Serves 12 

This stuffing is substantial 
enough to double as a vegetar- 
ian main dish (just substitute 
mushroom broth or water for 
the chicken stock). 

Save the bread crusts 
for the bacon-and-egg 
stir-fry on p. 160. 

4 Tbsp. unsaited butter, 
pius more for greasing 

1 cup farro 

1 ib. whoie-wheat bread, 
crusts removed, bread cut 
into 1 -inch dice (8 cups) 

V 4 cup extra-virgin oiive oii 

3 ieeks, iight green and 
white parts oniy, thiniy 
siiced 

6 gariic cioves, finely 
chopped 

1 Ib. mustard greens, 
stemmed and coarsely 
chopped (12 packed cups) 

Kosher salt and pepper 

1 Ib. cremini mushrooms, 
quartered 

Wz cups chicken stock or 
low-sodium chicken broth 

1 Tbsp. fresh lemon juice 

3 large eggs, beaten 

3 scallions, thinly sliced 

2 cups shredded Italian 
Fontina cheese (6 oz.) 

1. Preheat the oven to 400°. 
Butter a 4-quart baking dish. 

2. In a medium saucepan of 
salted boiling water, cook the 
farro until al dente, about 

20 minutes. Drain well; trans- 
fer to a very large bowl. 



3. Meanwhile, spread the 
bread on a large baking sheet 
and toast until golden and 
crisp, about 15 minutes. Trans- 
fer to the bowl. 

4. In a large nonstick skillet, 
melt 2 tablespoons of the butter 
in 2 tablespoons of the olive oil. 
Add the leeks and garlic and 
cook over moderate heat, stir- 
ring occasionally, until softened, 
about 8 minutes. Stir in the 
mustard greens in batches and 
cook until wilted. Season with 
salt and pepper. Add the vegeta- 
bles to the bowl. 

5. In the same skillet, melt 1 
tablespoon of the butter in 
Itablespoon of the olive oil. 

Add half of the mushrooms and 
season with salt and pepper. 
Cook over moderately high 
heat, stirring, until golden, 
about 3 minutes. Transfer to 
the bowl. Repeat with the 
remaining 1 tablespoon of but- 
ter, 1 tablespoon of oil and 
mushrooms. 

6 . Add the stock, lemon juice, 
eggs, scallions and 1 cup of the 
cheese to the bowl and mix 
well. Transfer the stuffing to the 
prepared baking dish and cover 
with foil. Bake for 40 minutes. 
Scatter the remaining cheese 
on top and bake uncovered for 
25 to 30 minutes longer, until 
golden. —KC 

MAKE AHEAD The assembled 
stuffing can be covered and 
refrigerated overnight. 
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THE MENU DESSERT 








GRAPEFRUIT 
CORNMEAL CAKE 
P. 160 



Charger from Calvin Klein; 
napkins by Fog Linen. 






RADISH GREENS + 



PBOOK 



Thi^NKSGIVING 



THE RECIPES HERE USE UP THE SCRAPS FROM OUR HOLIDAY MENU-BUT THEY’RE TERRIFIC 
AT ANY TIME OlfYEAR, WHEN ANY COOKING PROJECT GENERATES PEELS, GREENS AND CRUSTS. 






Bright, fresh radish green^^-' 
have some bite, but they're 
milder than you might 
expect. Use them in salads, 
soups, salsa verde or 
anywhereyou want a lightly 
pungent h\t of flavor. 





THE SCRAPBOOK RADISHES 



RADISH-GREENS PESTO 



This vibrant pesto is more 
peppery than the traditional 
one made with basil. 



Spaghetti with 
Radish-Greens Pesto 

O Active 20 min; Total 30 min 
Serves 4 

You can use radish tops here, 
or any other slightly pungent 
greens such as watercress, 
^rugula or mustard. 



1. In a food processor, combine 
the garlic, greens, parsley 
leaves and th'e^ cup of pump- 
kin seeds: pulse until finely 
chopped. With the machine on, 
slowly drizzle in the oliv^^_. 

Stir in the 1 cup of cheese. Rea- 
son with salt and pepper. 

2. In a pot of salted boiling 
water, cook the spaghetti until 
al dente. Drain, reserving 1 cup 
of the pasta water. Return the 
pasta to the pot. Add the pesto, 
lemon juice and V 2 cup of the 
pasta water. Season with salt 
and pepper and toss over low 
heat until coated, about 2 min- 
utes: add more pasta water if 

a thinner consistency is desired. 

3. Transfer the pasta to bowls 
and garnish with pumpkin seeds 
and cheese. —KC 

WINE Lively medium-bodied 
white: 2014 Frenzy Marlbor- 
ough Sauvignon Blanc. 



2 gar^^cloiKes, crushed 

J^reens from 1 big bunch 
of radishes (8 loosely 
(picked cups), chopped 

Va (^p parsidy leaves 

V 4 cup roasted salted 
pumpkin seeds (3 oz.), 
plusjnore for garnish 

Va cup extra-virgin olive oil 

1 cuf^freshly grated 
Parmigiano-Reggiano 
cheese, plus more for 
garnish 

Kosher salt and pepper 

12 oz. spaghetti 

2 Tbsp. fresh lemon juice 




“THESE CUBES ARE MY . 

SECRET WEAPON FOR : 

INTENSIFYING THE 

FLAVOR IN SAUCES, 

SOUPS OR STEWS.” 

KAY CHUN, F&WTEST KITCHEN 
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THE SCRAPBOOK 









COLLARD STEMS + BRAISE 



Cumin-and-Chile-Braised 
Collard Green Stems 

Q Total 30 min; Serves 4 to 6 



1 cup chicken stock or 
iow-sodium broth 

2 Tbsp. unsaited butter 
Kosher sait 



stirring, until bright green, 
about 3 minutes. Add the stock, 
Cover and cook over moder- 
ately high heat, stirring occa- 
sionally, until the stems are 
tender, 10 minutes. Swirl in the 
butter, season with salt and 
serve. —JC 



3 Tbsp. extra-virgin olive oil 

2 small Fresno chiles, 
seeded and minced 



In a large skillet, heat the oil. 
Add the chiles, garlic and cumin; 
cook over moderate heat, stir- 
ring, until fragrant, 1 minute. 
Add the collard stems and cook, 



6 garlic cloves, thinly sliced 

1 Tbsp. cumin seeds 

1% lbs. collard green stems, 
cut into 1-inch lengths 



MAKE AHEAD The braised 
collard stems can be refriger- 
ated overnight. 



RELISH TIP 



Slice the stems of collard 
greens very thinly and pickle in 
a hot spiced-vinegar brine. 




THE SCRAPBOOK TROUT 



TROUT SKIN 
+ CRISPS 



Trout Skin Crisps 

Active 15 min; Total 3 hr 15 min 

Makes 4 



Skins from 4 smoked 
trout filiets 



Kosher salt and/or Oid 
Bay seasoning 



Preheat the oven to 200° Line 
a baking sheet with parchment 
paper. Scrape all the meat off 
the trout skins and pat dry with 
paper towels. Tear or cut the 
skins into large pieces. Arrange 
on the prepared sheet and bake 
until dry and crisp, about 
3 hours. Season with salt and/ 
or Old Bay. —KC 

WINE Brisk, citrusy Prosecco: 
NV Sommariva Brut. 
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THE SCRAPBOOK 



Beet-and-Caraway- 
Roasted Pork Tenderloin 

Active 15 min; Total 55 min 
Serves 4 to 6 



1. In a mini food processor, 
puree the beet peels, salt and 
caraway seeds until a paste 
forms. On a rimmed baking 
sheet, rub each pork tenderloin 
with 2 tablespoons of the beet 
paste. Let stand at room tem- 
perature for 30 minutes. 

2. Preheat the oven to 400°. 
Drizzle the pork with the 

2 tablespoons of olive oil and 
season with pepper. Roast for 
25 to 30 minutes, until an instant- 
read thermometer inserted in 
the center registers 135°. Trans- 
fer to a cutting board and let rest 
for 10 minutes. Slice the pork 
1/2 inch thick and transfer to a 
platter. Drizzle with olive oil and 
serve with lemon wedges. —JC 

WINE Dark-berried, lightly 
herbal Loire Valley Cabernet 
Franc: 2010 Olga Raffault 
Les Picasses Chinon. 



3 oz. red and/or yellow beet 
peels (IV 2 cups) 

2 Tbsp. kosher salt 

2 tsp. caraway seeds 

Two 1-lb. pork tenderloins 

2 Tbsp. extra-virgin olive 
oil, plus more for drizzling 

Pepper 

Lemon wedges, for 
serving 



BEET PEEL 
PASTE 

Puree the 
peels with salt 
and spices; 
the flavorful 
paste keeps in 
the fridge for 
several days. 



continued on p. 158 



Beet peels have a concentrated, 
sweet earthiness. 
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from p. 136 




HERBED POTATO CHIPS Continued 

3. Working in small batches, fry the potato 
slices at 350°, stirring occasionally, 
until golden, 3 to 5 minutes. Using a slotted 
spoon, transfer the potato chips to 
paper towels to drain. Generously sprinkle 
the chips and herbs with salt and serve. 

MAKE AHEAD The chips and herbs can 
be made early in the day and stored uncov- 
ered at room temperature. 

Fall Salad with Sherry Vinaigrette 

O PAGE 130 

{i) Total 30 min; Serves 10 to 12 

Va cup pecans 
yz cup sherry vinegar 
14 cup Dijon mustard 
2 Tbsp. honey 
1 tsp. thyme leaves 
IV 2 cups extra-virgin olive oil 
Sea salt and black pepper 

1 head of red leaf lettuce, leaves torn 

2 heads of Treviso or radicchio, cored 
and leaves torn 

1 head of frisee (4 oz.), white and light 
green leaves only 

2 Fuyu persimmons, cored and very 
thinly sliced crosswise on a mandoline 

1 Pink Lady apple, cored and very 
thinly sliced on a mandoline 

1 medium fennel bulb, cored and 
very thinly sliced on a mandoline 

Nasturtium leaves, for garnish 
(optional) 

1. Preheat the oven to 375°. Spread the 
pecans in a pie plate and toast for 
about 7 minutes, until golden. Let cool, 
then coarsely chop. 

2. In a medium bowl, whisk the vinegar with 
the mustard, honey and thyme. Gradually 
whisk in the olive oil and season the dress- 
ing with sea salt and pepper. 

3. In a very large serving bowl, toss the let- 
tuce, Treviso and frisee. Scatter the per- 
simmons, apple, fennel and pecans on top 
and garnish with nasturtium leaves. Serve 
the salad, passing the dressing at the table. 



MAKE AHEAD The nuts can be stored in an 
airtight container for up to 2 days. The 
dressing can be refrigerated overnight. 

Roasted Onion Dip 

A PAGE 132 

Active 45 min; Total 2 hr 45 min 
Serves 10 to 12 

Tyler Florence makes smart use of whole 
onions for his extremely tasty recipe. He 
roasts them, scoops out the tender centers 
to mix into the dip and turns the onion 
shells into serving bowls. 

2 medium unpeeied red onions 

2 medium unpeeied Spanish onions 

2 medium unpeeied sweet onions 

V 2 cup mayonnaise 

yz cup sour cream 

yz tsp. onion powder 

Kosher sait and pepper 

Saimon, trout and sturgeon caviar, 
for serving 

Fennei fronds, for garnish 

Herbed Potato Chips (p. 136), for 
serving 

1. Preheat the oven to 350°. Using a paring 
knife, trim the bottoms of the onions 

and stand them in a baking dish. Bake for 
about 1 hour and 30 minutes, until very 
soft. Let cool. 

2. Using a paring knife, carefully cut V 2 inch 
off the top of the onions. Using a small 
spoon, scoop outall but2 or3 layers ofthe 
roasted onions to form cups; you should 
have 21/2 cups of pulp. Finely chop the 
onion pulp and transferto a medium bowl. 
Stir in the mayonnaise, sour cream and 
onion powder and season the dip gener- 
ously with salt and pepper. Gover and 
refrigerate until chilled, about 30 minutes. 
Keep the onion cups at room temperature. 

3. Spoon the onion dip into the onion cups 
and transfer to a platter. Top the dip with 
salmon, trout and sturgeon caviar and gar- 
nish with fennel fronds. Serve with Herbed 
Potato Ghips. 

MAKE AHEAD The onion cups and onion dip 
can be refrigerated separately overnight. 
Let the onion cups return to room tempera- 
ture before filling them. 



Molded Cranberry Sauce 

Active 30 min; Total 4 hr; Serves 10 to 12 

2 lbs. fresh or frozen cranberries 

3 cups sugar 

2 cups finely chopped fresh 
pineapple (8 oz.) 

1 Tbsp. finely grated orange zest 

1 Tbsp. fresh lemon Juice 

Kosher salt and pepper 

Shaved celery, snipped chives 
and chopped toasted walnuts, 
for garnish 

1. Line a P/ 2 -quart glass bowl or mold 

with plastic wrap, allowing 4 inches of over- 
hang all around. 

2. Reserve Vi cup of the cranberries for 
garnish. In a large saucepan, combine the 
rest of the cranberries with the sugar, pine- 
apple, orange zest, lemon juice and V 2 cup 
of water and bring to a boil. Gook over mod- 
erately low heat, stirring frequently, until 
the cranberries are broken down and the 
mixture is thick, 30 to 35 minutes. Season 
the sauce with salt and pepper. 

3. Scrape the sauce into the prepared bowl 
and let cool for 30 minutes. Gover with the 
overhanging plastic. Refrigerate until chilled 
and set, at least 3 hours or overnight. 

4. Peel back the plastic and carefully invert 
the cranberry mold onto a plate; remove 
the plastic wrap. Garnish with the reserved 
cranberries, shaved celery, snipped chives 
and chopped walnuts and serve cold. 

MAKE AHEAD The molded cranberry sauce 
can be refrigerated for up to 3 days. 

No-Bake Bananas Foster 
Cheesecake 

Active 2 hr; Total 5 hr; Serves 10 to 12 
CHEESECAKE 

IV 2 cups sugar 

1 packet unflavored powdered gelatin 
1 cup hot water 

3 cups fresh ricotta cheese (about 
IV 2 lbs.) 

8 oz. cream cheese, at room 
temperature 

1 tsp. finely grated lemon zest plus 
3 Tbsp. fresh lemon juice 

yz tsp. pure vanilla extract 

24 whole graham crackers (1 lb.), 
broken up 

V4 tsp. ground cinnamon 

4 Tbsp. unsalted butter, softened 

continued on p. 158 
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ADVERTISEMENT 



California, Always in Season 

visitcalifornia.com/californiagrown 

There’s a variety of California olive oil for every palate. 
These oils represent not only the incredible spectrum 
of flavors available in the olive, but also the agricultural 
and environmental diversity of California. Learn more 
about the farmers and chefs who love this flavorful crop 
at visitcalifornia.com/californiagrown. 



Legendary Tequila 

donjulio.com 





You’re Invited: Cook with Plated 



Don Julio Gonzalez was a man who was passionate 
about quality and authenticity. He started his 
tequila makingjourney in 1942. Give the gift 
of his legacy this holiday season. 



winesf ro(ni|) Bin u»a. coni 



Discover Wines from Spain 

winesfromspainusa.com 



Spain’s spectacular wine country, known for 
its diverse terroir and abundance of grape 
varietals, is rooted in centuries of tradition, 
producing unique wines that pair perfectly 
with any meal. To learn more about 
Spain’s world-class winemaking, visit 
winesfromspainusa.com. 



plated.com/freshfinds 




Pour an Irresistibly 
Creamy Glass 

silk.com 

Silk® Cashewmilk tastes creamier 
than skim milk with fewer calories*. 
Yep, we said fewer. It’s also free of 
saturated fat and cholesterol. Cheers 
to irresistibly creamy taste! 



*Silk Original Cashewmilk: 60 cal/serv; Silk 
Unsweetened Cashewmilk: 25 cal/serv; skim 
dairy milk: 80 cal/serv. USDA National Nutrient 
Database for Standard Reference, Release 27. 
Data consistent with typical skim dairy milk. 



We’re teaming up with Plated, who delivers everything you 
need to cook chef-designed recipes at home, for a cross- 
country tour featuring chef demos and recipes to inspire better 
home cooking. Learn more about the road trip and enjoy 2 free 
plates with your first purchase at plated.com/freshfinds. 




Become a fan at facebook.com/foodandwine 






Follow us on twitter.com/foodandwine Follow us on 



.com/foodandwine 
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NO-BAKE CHEESECAKE Continued 
BANANAS FOSTER 

4 Tbsp. unsalted butter 
1 cup sugar 

yz tsp. ground cinnamon 
Pinch of ground allspice 
Pinch of kosher salt 
cup amaretto 
cup dark rum 

4 ripe bananas, sliced V 3 inch thick 

1. Make the cheesecake Coat a 2V2-quart 
glass bowl with nonstick spray and line 
with plastic wrap, allowing 6 inches of over- 
hang all around. 

2. In a medium bowl, whisk 1/2 cup of the 
sugar with the gelatin. Stir in the hot 
water and let stand for 3 minutes, then 
whisk to dissolve the sugar and gelatin. 

3. In a stand mixer fitted with the paddle, 
beat the ricotta with the cream cheese 
at medium speed until smooth. With the 
machine on, gradually beat in the gelatin 
mixture, then beat in the lemon zest, 
lemon juice and vanilla. Scrape the cheese- 
cake mixture into the prepared bowl and 
cover with the overhanging plastic. Refrig- 
erate until nearly set, about 1 hour. 

4. Meanwhile, in a food processor, pulse 
the graham crackers with the cinnamon 
until fine crumbs form. Transfer to a heat- 
proof medium bowl. 

5. In a medium saucepan, combine the 
remaining 1 cup of sugar with 1/2 cup of 
water and cook over moderate heat until it 
reaches 330°on a candy thermometer, 

5 to 7 minutes. Remove from the heat and 
whisk in the butter. Immediately pour over 
the graham cracker crumbs and stir quickly 
until evenly moistened: clumps will form. 

6 . Uncover the cheesecake and sprinkle 
the graham cracker mixture evenly on top, 
packing it gently onto the surface of the 
cake. Cover and refrigerate until the cake 
is completely set, at least 2 hours or 
overnight. 

7. Make the bananas Foster In a large 
saucepan, melt the butter with the sugar. 
Cook over moderate heat, swirling the 
pan, until a very light caramel forms, 5 to 
7 minutes. Stir in the cinnamon, allspice 
and salt and cook, swirling, for 30 sec- 
onds. Add the amaretto and rum and, very 
carefully, using a long-handled match, 
ignite the alcohol. When the flame sub- 
sides, stir in the bananas. Let cool. 

8 . Unwrap the cake and carefully invert 
onto a rimmed serving plate. Spoon the 
bananas Foster over the top and serve 
right away. 
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MENU RECIPES 

Sweet and Savory Cranberry 
Conserve 

A PAGE 145 

3 Total 30 min; Makes 3 cups 
2 Tbsp. canola oil 
1 large shallot, minced 
1 garlic clove, minced 
1 tsp. ground fennel 
1 lb. fresh cranberries 

1 cup packed light brown sugar 
Va cup unseasoned rice vinegar 

2 Tbsp. whole-grain mustard 
2 tsp. Dijon mustard 

Kosher salt and pepper 

In a medium saucepan, heat the oil. Add 
the shallot, garlic and fennel and cook over 
moderate heat, stirring, until softened, 3 
minutes. Add V3 cup of water, the cranber- 
ries, sugar, vinegar and mustards and bring 
to a boil. Simmer over moderately high 
heat, stirring occasionally, until the cran- 
berries are coated in a thick sauce, about 
7 minutes. Season with salt and pepper. 
Scrape into a bowl and let cool; serve. —JC 

MAKE AHEAD The conserva can be refriger- 
ated for up to 2 weeks. 

Apple-and-Pear Galette with 
Walnut Streusel 

A PAGE 148 

Active 45 min; Total 2 hr 45 min plus 
cooling; Serves 12 

Free-form galettes are simpler to make 
than pies. Using unpeeled apples and 
pears adds texture and flavor while cutting 
down on time and ingredient waste. 

Save the apple and pear cores for 
the infused bourbon on p. 162. 

CRUST 

2 cups all-purpose flour, plus more for 
rolling 

Va tsp. kosher salt 

IV 2 sticks cold unsalted butter, cubed 
yz cup ice water 



STREUSEL 

Vz cup walnuts 
yz cup all-purpose flour 
yz cup packed light brown sugar 
yz tsp. kosher salt 
6 Tbsp. cold unsalted butter, cubed 
FILLING 

2 Granny Smith apples— halved, cored 
and thinly sliced lengthwise 

2 firm Bartlett pears— halved, cored 
and sliced lengthwise V 4 inch thick 

cup granulated sugar, plus more for 
sprinkling 

V 4 tsp. kosher salt 

2 tsp. fresh lemon juice 

1 large egg beaten with 1 tsp. water 

Confectioners’ sugar, for dusting 
(optional) 

1. Make the crust In a food processor, 
pulse the 2 cups of flour with the salt. Add 
the butter and pulse until the pieces are 
the size of small peas. Sprinkle the water 
on top and pulse until the dough just comes 
together. Turn the dough out onto a work 
surface, gather up any crumbs and pat into 
a disk. Wrap in plastic and refrigerate until 
well chilled, 1 hour. 

2. Meanwhile, make the streusel Preheat 
the oven to 400°. Spread the walnuts in 

a pie plate and bake for about 8 minutes, 
until lightly browned. Let cool, then chop. 

3. In a medium bowl, whisk theflour with 
the brown sugar and salt. Add the butter 
and, using your fingers, pinch it into the dry 
ingredients until the mixture resembles 
coarse meal. Add the walnuts and pinch 
the streusel into clumps. Refrigerate until 
chilled, about 15 minutes. 

4. Make the filling Line a rimmed baking 
sheet with parchment paper. In a large 
bowl, toss the apples with the pears, Va cup 
of granulated sugar, the salt and lemon 
juice. On a lightly floured work surface, roll 
out the dough to a 19-by-13-inch oval. Ease 
the dough onto the prepared baking sheet. 
Mound the filling in the center of the oval, 
leaving a 2-inch border. Sprinkle the streu- 
sel evenly over the fruit and fold the edge of 
the dough up and over the filling. 

5. Brush the crust with the egg wash and 
sprinkle evenly with granulated sugar. Bake 
the galette for 45 to 50 minutes, until the 
fruit is tender and the streusel and crust 
are golden brown. Let the galette cool. 

Dust with confectioners’ sugar, if using, 
before serving. —JC 

continued on p. 160 
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ADVERTISEMENT 



Get Cooking with our 
FOOD & WINE Collection 

amazon. com/food&wineforgorham 

FOOD & WINE has teamed up with the tableware pros 
at Gorham to create our first-ever dinnerware and 
cookware collection! Our new stainless steel cookware 
showcases all of our must-have features— even heat 
distribution, comfortable handles, oven-safe materials 
and dishwasher-friendly designs. Available exclusively at 
amazon. com/food&wineforgorham. 




CHEFS CLUB BY FOOD & WINE: 

Reserve Your Table Now! Eat. Drink. Relax. Repeat. 




chefsclub.com • 212.941.1100 



CHEFS CLUB BY FOOD & WINE, located 
the famed Puck Building, is an innovative 
restaurant concept featuring seasonal 
menus created by FOOD & WINE Best 
New Chefs. For dinner reservations, 
please call 212.941.1100 or visit 
chefsclub.com. 



caymancookout.com 

Join world-famous chefs at Cayman Cookout, 
hosted by Eric Ripert, January 14-17, 2016. 
■Tickets go on sale October 1st at 
caymancookout.com. 




THE WINE GLASS COMPANY 



GRAPE VARIETAL SPECIFIC* 

Explore the World of Riedel 

riedel.com 

If your wine could choose a glass, it would be 
Riedel. Visit riedel.com for more information. 



Deceptively Easy Desserts, 
Designed to Steal the Show 

setonrossini.com/book 




Bring out the envy and admiration 
of friends and guests as you present 
beautiful, crowd-pleasing desserts 
inspired by famous artists, cocktails, 
nature and more. Seton Rossini’s 
outrageously creative desserts are 
seriously impressive, photo-worthy, 
and surprisingly easy to recreate 
at home. Your guests will be duly 
impressed with your treats. 



d Become a fan at facebook.com/foodandwine | Follow us on twitter.com/foodandwine 



Follow us on 



.com/foodandwine 
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Grapefruit Cornmeal Cake 

€k PAGE 149 

Active 40 min; Total 2 hr 30 min; Serves 12 

This cake is perfumed with grapefruit and 
topped with a poppy-seed glaze. If there 
are leftovers, serve wedges for breakfast. 

Save the grapefruit peels for the 
infused bourbon on p. 162. 

CAKE 

IV 2 sticks unsaited butter, meited and 
cooied, pius more for greasing 

IV 2 cups aii-purpose flour 

V 2 cup medium-grind cornmeai 

IV 2 cups granuiated sugar 

2 tsp. baking powder 
V 2 tsp. kosher sait 

3 iargeeggs 

1 Tbsp. fineiy grated grapefruit zest 
pius Va cup fresh grapefruit juice 

GLAZE 

2 cups confectioners’ sugar, sifted 
Va cup poppy seeds 

Va cup fresh grapefruit juice 

1. Make the cake Preheat the oven to 350°. 
Butter a 9-inch cake pan. Line the bottom 
with parchment paper and butter the paper. 

2. In a medium bowl, whisk the flour with the 
cornmeal, granulated sugar, baking powder 
and salt. In another medium bowl, whisk the 
melted butter with the eggs, grapefruit zest 
and grapefruit juice. While whisking con- 
stantly, add the butter mixture to the flour 
mixture in a slow, steady stream. Whisk until 
well blended. Scrape the batter into the pre- 
pared pan and bake for about 40 minutes, 
until golden and a cake tester inserted in the 
center comes out clean. 

3. Transfer the cake to a rack to cool for 10 
minutes. Run a sharp paring knife around 
the edge of the cake, then invert it onto the 
rack. Peel off the parchment paper. Care- 
fully flip the cake right side up and set 

the rack over a baking sheet. Let cool until 
warm, about 30 minutes. 

4. Meanwhile, make the glaze In a 

medium bowl, mix the confectioners’ sugar 
and poppy seeds. While whisking con- 
stantly, slowly drizzle in the grapefruit juice 
until a smooth, thick glaze forms. Pour the 
glaze all over the top of the warm cake and 
spread evenly over the top and side. Let 
stand until set, about 30 minutes. —KC 

MAKE AHEAD The cake can be stored in 
an airtight container at room temperature 
for up to 3 days. 



SCRAPBOOK RECIPES 

Bacon, Egg and Crispy 
Bread Stir-Fry 

0 Total 40 min; Serves 4 

This one-skillet dish is a great way to use 
up leftover bread crusts. Toast and crumble 
them, then stir-fry until crisp and chewy. 

6 oz. rustic whole-wheat bread crusts, 
torn into 2 -inch pieces 

4 Iargeeggs 

Kosher salt 

V 4 cup canola oil 

4 slices of bacon, finely chopped 

2 Tbsp. finely chopped peeled 
fresh ginger 

2 Tbsp. minced garlic 

1 cup chopped scallions, plus 
more for garnish 

2 Tbsp. fresh lime juice, plus lime 
wedges for serving 

IV 2 Tbsp. soy sauce 

Sambal oelek or other Asian chile 
paste, for serving 

1. Preheat the oven to 400°. Spread the 
bread crusts on a large rimmed baking 
sheet and bake for about 7 minutes, until 
lightly golden and just crisp. Let cool 
slightly, then break into Vz-inch pieces. 

2. In a medium bowl, beat the eggs with 
a pinch of salt. In a large skillet, heat 
Itablespoon of the canola oil. Add the eggs 
and cook over moderately high heat 

until lightly browned, about 2 minutes. Fold 
the eggs over and cook until just set 
throughout, about 1 minute longer. Trans- 
fer to a plate and cut into V 2 -inch pieces. 

3. In the skillet, heat the remaining3 table- 
spoons of oil. Add the bacon and stir-fry 
over high heat until lightly browned but not 
crisp, about 3 minutes. Add the ginger 
and garlic and stir-fry until fragrant, about 

1 minute. Add the bread pieces and Va cup 
of water and stir-fry over moderately high 
heat until slightly softened, about 5 min- 
utes. Stir in the 1 cup of scallions, the lime 
juice and soy sauce and stir-fry for 1 min- 
ute. Stir in the eggs and season with salt. 
Garnish with chopped scallions and serve 
with sambal and lime wedges. —JC 

WINE Riesling from Australia’s Clare Valley 
tends to be bright, citrusy and dry, which 
makes it perfect with rich dishes. Pour the 
2014 Jim Barry The Lodge Hill or 2014 
Grosset Springvale. 



Potato Peel Tortilla 
with Garlic Aioli 

O Total 40 min; Serves 6 

This spin on the classic Spanish egg dish 
uses potato peels instead of potatoes. 

V 2 cup plus 2 Tbsp. extra-virgin olive oil 

1 onion, thinly sliced 

4 cups scrubbed potato peels, 
chopped into 2-inch pieces 

6 garlic cloves, 3 finely chopped and 
3 finely grated 

4 scallions, chopped (1 cup) 

1 dozen large eggs 

V 2 tsp. pimenton de la Vera, plus more 
for sprinkling 

Kosher salt and pepper 

Vs cup mayonnaise 

1 Tbsp. fresh lemon juice 

1. Preheat the oven to 450°. In a large oven- 
proof nonstick skillet, heat Va cup of the 
olive oil. Add the onion, potato peels, 
chopped garlic and all but Va cup of the 
scallions and cook over moderate heat, 
stirring occasionally, until golden and 
crispy in spots, about 10 minutes. In a 
medium bowl, beat the eggs with the 

V 2 teaspoon of pimenton and add to the 
skillet. Season with salt and pepper 
and cook over moderately low heat, stirring 
frequently, until the eggs begin to set 
around the edges, 3 to 4 minutes. Transfer 
the skillet to the oven and bake the tortilla 
for 6 to 8 minutes, until just set. 

2. Meanwhile, in a small bowl, whisk the 
mayonnaise with the grated garlic, lemon 
juice and the remaining Stablespoons 

of olive oil; season with salt and pepper. 

3. Invert the tortilla onto a large plate. Gar- 
nish with the reserved Va cup of scallions 
and a sprinkling of pimenton and serve with 
the garlic aioli. —KC 

MAKE AHEAD The garlic aioli can be refrig- 
erated for 3 days. 

WINE Light and minerally Pinot Grigio is 
a fantastic match for egg dishes like this 
tortilla. Try one from northern Italy, like 
the 2013 Livio Felluga or the 2014 Terlano. 

continued on p. 162 
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Costa Rica 

^ I All Meals Included 

Hike in jungle rainforests, view volcanoes, 
soak in hot springs, and relax on tropical 
ocean beaches. Call now for choice dates! 

#1 Value— Guided Tours Since 1952 

Guatemala and Tikal 10 days $1295 
Panama, Canal Cruise 8 days $1195 

FREE 28-Page Brochure + ‘ax ‘ees 

caravan.com i-soo-caravan 
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Rose Parade 

& Los Angeles Tour 

5 days from ^699* 

Get up-close and personal with America's 
most famous parade. There will be an 
exclusive dinner with presentation by 
the Tournament of Roses Committee, a 
tour of the flower barn to see floats being 
prepared, then reserved grandstand seats 
to experience this New Year's tradition in 
person. It will never be the same on TV 
again. Departs December 29, 2015 



*Prices are per person, double occupancy. Plus $159 taxes & government 
fees. Add-on airfare Is available. Single supplement applies. Askyour Travel 
Consultant for details. 



1 - 888 - 392-8271 

ymtvacations.com 
Mention promo code TM1 30204 
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Gel Pro Elite 



WORLD’S MOST 
COMFORTABLE 
FLOOR MAT 



50% THICKER 

THAN GELPRO CLASSIC 

SOOTHING GEL 
ENERGY-RETURN FOAM 

BEVELED, REINFORCED 
NO-CURL EDGES 

NON-SLIP 
BOTTOM SURFACE 

5-YEAR WARRANTY 



1 . 866 . 435.6287 

GelPro.com 



Made in the USA 
with imported fabric 
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Dark Green Thai Escarole Salad 

0 Active 30 min; Total 40 min; Serves 6 

The tougher outer leaves of a head of esca- 
role are too often discarded or just 
reserved for the soup pot. Here, they’re 
chopped, and the robust flavor is comple- 
mented by lots of cilantro and basil, crisp 
vegetables and a tangy, spicy Thai chile- 
spiked dressing. 

V4 cup canoia oii 
3 Tbsp. fresh iime juice 
2 Tbsp. Asian fish sauce 

1 tsp. turbinado sugar 

2 Thai chiies, thiniy siiced 

1 Kirby or Persian cucumber, haived 
iengthwise and cut into 1-inch pieces 

2 carrots, thinly sliced 

2 oz. green beans, thiniy siiced on the 
diagonai (1 cup) 

Kosher sait and pepper 

12 oz. outer escaroie ieaves, chopped 
(10 cups) 

2 cups chopped mixed herbs, such as 
ciiantro and basii 

In a large bowl, whisk the oil with the lime 
juice, fish sauce, sugar and chiles. Add the 
cucumber, carrots and green beans and 
season with salt and pepper; mix well. Let 
stand for 10 minutes. Add the escarole 
and herbs, season with salt and pepper and 
toss to evenly coat. —KC 

MAKE AHEAD The dressing can be refriger- 
ated overnight. 

Autumn Fruit-Infused Bourbon 

Active 10 min; Total 12 hr 
Makes one 750-mi bottie 

Macerating fruit peels and cores in a bottle 
of bourbon infuses the alcohol with a ton 
of flavor. Use the bourbon to make a killer 
old-fashioned. 

Peei from 1 whoie grapefruit 
Peeis from 2 iemons 
2 pear cores 
2 appie cores 

One 750-mi bottie bourbon 

Combine all of the ingredients in a large jar; 
cover. Let stand at room temperature for 
8 to 12 hours. Strain the bourbon through 
a cheesecloth-lined fine sieve. —KC 

Autumn Fruit Old-Fashioned 

0 Total 10 min; Makes 1 

1/2 tsp. sugar 

5 dashes of Angostura bitters 



Ice 

2 oz. Autumn Fruit-Infused Bourbon 
1/2 oz. water 

Orange twist, for garnish 

In a rocks glass, muddle the sugar with 
the bitters until a paste forms. Fill the rocks 
glass with ice and stir in the Autumn 
Fruit-Infused Bourbon and water. Garnish 
the drink with an orange twist. —KC 

Parmigiano-Reggiano Puffs 

■■Z: Total 5 min 

Parmesan cheese rinds puff up in the 
microwave to make a delectable snack. 

Parmigiano-Reggiano cheese rinds, 
cut into 1 / 2 -inch dice 

On a microwave-safe plate, microwave 
the cheese rinds at high power until puffed 
and sizzling, 30 seconds to 1 minute. 
Transfer the cheese puffs to paper towels 
to drain. Serve hot. —JC 
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12,559. e. Total Free or Nominal rate Distribution: 321,645. f. Total Distribution: 
973,236. g. Copies not Distributed: 80,432. h. Total: 1,053,668. i. Percent Paid 
67.0%. Number of Copies of Single Issue Published Nearest to Filing Date 
September 1, 2015. a. Total number of copies: 1,055,104. b. Paid circulation: 

1. Mailed Outside-County Paid Subscriptions Stated on PS Form 3541: 599,639. 

2. Mailed In-County Paid Subscriptions Stated on PS Form 3541: 0. 3. Paid 
Distribution Outside the Mails Including Sales Through Dealers and Carriers, 
Street Vendors, Counter Sales, and Other Paid Distribution Outside USPS: 
35,791. 4. Paid Distribution by Other Classes of Mail Through the USPS: 0. c. 
Total Paid Distribution: 635,430. d. Free or Nominal Rate Distribution: 1. Free or 
Nominal Rate Outside-County Copies Included on PS Form 3541: 324,409. 

2. Free or Nominal Rate In-County Copies included on PS Form 3541: 0. 3. Free 
or Nominal Rate Copies Mailed at Other Classes Through the USPS: 0. 4. Free 
or Nominal Rate Distribution Outside the Mail: 11,807. e. Total Free or Nominal 
rate Distribution: 336,216. f. Total Distribution: 971,646. g. Copies not Distrib- 
uted: 83,458. h. Total: 1,055,104. i. Percent Paid: 65.4%. 16. Publication of 
Statement of Ownership will be printed in the November 2015 issue of this 
publication. 17. Signature and date: I certify that all information furnished on 
this form is true and complete. I understand that anyone who furnishes false or 
misleading information on this form or who omits material or information 
requested on the form may be subject to criminal sanctions (including fines 
and imprisonment) and/or civil sanctions (including civil penalties). 

NOTICETO SUBSCRIBERS 

In the event that we are unable to effect the delivery of your subscription to 
FOOD & WINE for any reason beyond our control, our obligation is limited to the 
resumption of your subscription when we are able to do so. If we remain unable 
to resume delivery within 24 calendar months from the date of interruption, we 
will have no further obligation under your subscription agreement. 
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Buttermilk Pancakes with Quince- 
and-Cranberry Compote 

O PAGE 164 
Total 1 hr; Serves 4 
COMPOTE 

1 quince— peeled, cored and cut 
into V4-inch dice 

V3 cup granulated sugar 

yz tsp. kosher salt 

1 cinnamon stick 

2 Gala apples, peeled and cut 
into V4-inch dice 

Vs cup fresh or thawed 
frozen cranberries 

2 tsp. honey 

Finely grated zest and juice 
of V 2 lemon 

PANCAKES 

IV 2 cups all-purpose flour 
IV 2 Tbsp. baking powder 
V 2 tsp. kosher salt 

2 large eggs 

IV 2 cups buttermilk 

3 Tbsp. unsalted butter, melted, 
plus 4 Tbsp. cold unsalted butter, 
cut into tablespoons 

14 cup confectioners’ sugar 
Pure maple syrup, for serving 




1. Make the compote In a saucepan, 
combine the quince with the sugar, salt, 
cinnamon stick and Vs cup of water. Bring 
to a simmer and cook over moderately 
low heat for 5 minutes. Stir in the apples, 
cranberries, honey and lemon zest and juice 
and cook, stirring, until the fruit is tender 
but not broken down, 5 minutes. Let cool. 



2. Make the pancakes In a bowl, whisk 
the flour, baking powder and salt. In 
another bowl, beat the eggs with a hand 
mixer until pale yellow and doubled in vol- 
ume, about 4 minutes. Beat in the butter- 
milk, then beat in the melted butter. Using 
a rubber spatula, fold in the dry ingredients. 



3. Heat a large nonstick skillet. Swirl 1 table- 
spoon of the cold butter around the pan 
until melted and foamy. Using a small mea- 
suring cup, scoop three 4-inch pancakes 
into the skillet. Cook over moderate heat 
until golden brown on the bottom and 
bubbles appear on the surface, Ito 2 min- 
utes. Flip the pancakes and cook until golden 
on the bottom, 1 to 2 minutes more. Trans- 
fer to a baking sheet and keep warm. Repeat 
with the remaining butter and batter. 



4. Stack the pancakes on plates and top 
with the compote. Dust with the confec- 
tioners’ sugar and serve with maple syrup. 
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Amanda Fr§jtag ’ 
ccfllects menus 
from restaurants 
around the world. 
*1 carry a big purse, 
to stash them in,” 
she says. ■ 



Amanda - ' 

Freitag’s 

Buttermilk 

Pancakes 

with Quince 

Compote 



CHEF AMANDA FREITAG, a judge ou Chopped and host of the new show American Diner Revival, 
is not a patient person. “As soon as a cake comes out of the oven, I want to cut it. Pastry chefs 
always have to tell me, ‘Wait, wait!’" But patience is the key to her buttermilk pancakes (p. 163). 
“Whipping the eggs for several minutes is worth it if you want s-ky-high pancakes,” she says. This 
is a classic technique she learned &r making blini, in which whipped eggs replace yeast as a 
leavening agent. All that patience has a payoff: “Once you make the batter, you can fill the griddle 
with pancakes and make stacks and stacks at a time.” -chelsea morse 
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BIG, BOLD FLAVORS 
OF OAK, VANILLA 
AND SPICE. 

NO BAKING REQUIRED. 



Maker's 





KEKTUCK¥ 
iOUlAOM WHISKY 
iARKEL FIN1SHEI> 
WITH OAK STAVES 



Maker’s 46® begins as fully matured Maker’s Mark® 
Then we pour it into special barrels containing seared French 
oak staves. Searing the staves caramelizes 
the sugars in the wood, which intensifies and emboldens the 
flavors of oak, vanilla, caramel and spice. 

Finally, we finish Maker’s 46® only in winter - when 
bourbon matures more slowly - to get the balance 
just right. The result is big, complex bourbon with 
a smooth finish that’s icing on the cake. 



46 



THE BOLD SIDE OE MAKERS’ 



makers46.com 

WE MAKE OUR BOURBON CAREFULLY. PLEASE ENJOY IT THAT WAY. 
Maker’s 46® Bourbon Whisky, 47% AIc./Vol. ©2015 Maker’s Mark Distillery, Inc. Loretto, KY 







IT’S A LONG JOURNEY TO BECOME THE ONE. 

In our constant pursuit of absolute beauty, every Forevermark diamond undergoes a journey of rigorous selection. 
This is why less than one percent of the world’s diamonds are worthy of the Forevermark inscription - 
our promise of beauty, rarity and responsible sourcing. 



FOREVERMARK 

A DIAMOND IS FOREVER 



Forevermark is part of The De Beers Group of Companies. FOREVERMARK.COM 



Forevermark Limited 2014-2015. Forevermark™, O™, ™ and A Diamond is Forever™ are Trade Marks of The De Beers Group of Companies. 



